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10 CANAL PARK 820 SOMERVILLE AVE. KENMORE SQ. 731 BOYLSTON ST. 
(617) 225-0330 (617) 864-1916 (617) 262-4911 (617) 267-8554 
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ENTS 





by Scott Cardwell 





Where to meet for holiday drinks 
THE TRUE MEANING OF 


CHRISTMAS 
by David Sipress 


An illustrated profile of your worst holiday 


nightmares 


CHEAP-AND-EASY PARTY IDEAS 


by Mimi Coucher 


Alternative celebrations from Mimi’s dis- 


count house of wing-dings 


BUON APPETITO! 
by John Mercuri Dooley 


A classic Italian Christmas Eve 


WHAT? YOU’RE OUT OF BEER? 


by Mike Bailey 





The ultimate, practical. Buide to throwing a 


New Year’s Eve party ~ 


Copyright 1990 bythe Rowton Plone. Al righis reurved: Reproduction 
without permission, by any means whatsoever, is prohibited. 





GROUP INTIMACY 
by Charlotte Bruce Harvey 


_A New Year’s Eve dinner for eight 
DIM THE LIGHTS, HONEY 
by Charlotte Bruce Harvey 
A romantic New Year’s Eve dinner for two 


READY ... SET... DANCE! 
by Tim Riley 


The perfect party tape 

NOTES FROM A CLOSET SCROOGE 
by Sharon Brody 

Why everybody (except you) celebrates the 
wrong way 

HANGOVER HAVENS 

Our favorite spots to recuperate on New 


Year’s Day 


A CALENDAR OF HOLIDAY 
EVENTS 
by Bob Sullivan 


A complete guide’to the season in the city 
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PARTY Y WITH LEE GENESIS! 


sy 
Full course gourmet dinner starting at 9p.m. ~: 





per person 


+ Free parking « All taxes & gratuities included. 
THE EARLY PARTY 7-10:30 pmg 
$109 STAY THE NIGHT in a tuxurious 2-bed- 
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¢ The incomparable Lee Genesis * Dancing all 


night in the Atrium « Hats, streamers, horns... 


the works! * Champagne toast at midnight 


per perso 
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COOKIN’ WITH 
JAZZ! 
DEC. 13-15 

«. Joyce Della Chiesa cooks 

Ron Della Chiesa hosts 


Dick Johnson and 
Lou Colombo play at 


Scullers Jazz Cabaret 


andGrille 


Brunch 
"ban 


Adults $20. 
Children 12 and under $10.95 
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PAT 
STOUT 
QUINTET 










$3.00 Cover 
All Night 


MARK DICK JOHNSON AND 


KROSS THE BEACON HILL LAVENDER 
FEATURING LOU COLOMBO 


HERB 
SEE COOKIN’ WITH COLUMN TO LEFT FOR 
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7 $1200) show 


















POMEROY JAZZ 
DINNER SHOW 


$3.00 Cover 
All Night 14 sw00/show 15 













13 300/ show 


DAVID 
MAXWELL 






12} $600 1 show 
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HAMILTON HAMILTON QUARTET MENDOZA 
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PETERSON WILLIE 












room suite...only $109. (With the purchase of : __ SCHEDULE 
e 4 either dinner/show package). % g %  9Cyndi Phillips with Mark Kross 


THE “FIRST NIGHT” CELEBRATION * — B?aulMclillans 
WITH HAYRIDE eeeeeeeeeeoeoeeeeed 


*Hayride, round-trip to Copley Square from hotel Fyne + ond scm boy 
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$4.00 | Show 


PREACHER LEE GENESIS 
JACK 7. GROUP 
































Deluxe 2-room suite, wet bar, 2 color TVs, use of 

pool, sauna and whirlpool * Two “First Night” hese a 2 ee 

buttons which admit you to all events « ‘First Night" guide 

to all festivities * Dancing all night in the Atrium. (617) 783-081 783-0811 $300 Cover 
& Or scwGaene 931-2000 (for the Early or Late party) TICKAN (ASTER, 





y *Limited space-Vans also available 617-931 -2000 
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Splendor in the glas 


WHERE TO GO FOR HOLIDAY DRINKS 


by Scott Cardwell ¢ illustrations by Held! Stetson 
vow. 








irth, merriment, and holiday cheer. Clanging the glasses and toasting the season with friends and 
family. The holidays arrive and sentiments deepen. But who has time to spend with friends, loved 

, ones — even casual acquaintances? The Christmas season vanishes into shopping trips, 
preparations, and daily obligations. Somehow we can never see all the people we want to. 

Abbreviation is the key to solving this apportionment problem. Instead of dinner or a prolonged visit, meet 
for a drink — in the afternoon, in the evening, before a party, after shopping, anytime. But where to go? The 
perfect place to take Aunt Lucy would be disastrous for a date. Likewise, there are certain places you 
reserve for special friends and lovers, others that are more appropriate to dive in and out of if you’re trying 
to drink-and-run your way through a meeting with someone you feel obligated to see but would honestly 
rather not. In all these situations, ambiance and alcohol are a crucial combination. It’s fiesta or fiasco. 

Here are some celebration options. 
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irst, there are the authority 
F figures in your life. You would 
like to share some individual 
time with them while simultaneously 
displaying your intelligence, style, 
and sophistication. Not a difficult task. 
For the conventional boss-type, it’s 
best not to risk the acid-house party 
bar. Instead, head to Grill 23 (161 
Berkeley Street, Boston). It’s dark and 
bustling with the kind of clientele 
that exudes the style of power and 
prestige. A lot of Cognac has been 
served over that bar. Sit, have some 
Scotch, and reek with urbane charm. 
If you have an old professor, 
teacher, or mentor with whom you'd 
like to reconnect, go to Tangiers (37 
Bowdoin Street, behind the State 
House). This cozy little subterranean 
Scott Cardwell writes regularly for 
the Phoenix. 
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café has just the right combination of 
Bohemian coffee-house charm and 
Beacon Hill sophistication to produce 
the perfect mood for intellectual 
discourse or just plain chit-chat. You 
can sip on any one of 90 non- 
alcoholic drinks (including the best 
cappuccino in the city) or split a 
bottle of something from the very 
affordable wine-and-beer selection. 
Just add music, which could be 
anything from Coltrane to Corelli, and 
conversation will flow. 


vv 


elatives are quite another 
R thing. They don’t need to be 

impressed, just entertained. 
You want a place they'll enjoy and a 


set-up that will satisfy. It’s also nice to 
take them somewhere that'll give 





them a chance to admire your 
sophistication and good taste. 

For Dad it’s easy. Take him to Biba 
(272 Boylston Street). It’s a great 
drinking bar — the espresso machine 
is behind the bar and the Scotch list is 
long. If the dark wood and spec- 
tacular Cognac glasses don’t make 
him feel pampered, then the selection 
of cigars available from the bartender 
will. If Dad prefers a quieter drink 
(the bar gets busy with Back Bay 
business folk) take him to Locke- 
Ober (3 Winter Place, Boston), a 
man’s man’s man’s bar. Enough said. 

For Mom it’s a bit more difficult — 
you want cozy, comfortable coddling. 
Take her to the Copley Plaza Bar 
(Copley Square). Here she can be 
catered to among plush chairs and 
stained glass. The opulent 

atmosphere oozes tradition, and the 
holiday decorations evoke the spirit 
of the season. It’s also across the 
street from Copley Place, so the two 
of you can squeeze in a shopping trip 
if you like. 

For the older relatives or friends of 


the family, high tea at the Ritz (15 
Arlington Street) is perfect. There’s 
tea, crumpets, cucumber sandwiches, 
and a nice selection of sherry with 
which you can nibble and sip your 
afternoon away. You can chat about 
old acquaintances or current - 
ambitions as you get pampered amid 
soft cushions and live harp music. It’s 
a delicious decadence, this English 
tradition, and just steps away from 
Newbury Street boutiques. 

If you're entertaining a group of 
older relatives or friends, take them to 
the Lenox Piano Bar (710 Boylston 
Street). Every night there’s a pianist 
playing old favorites. Get there early 
— don’t underestimate the pleasure 
of singing along and drinking 
sidecars. 

For brothers and sisters, it’s an 
altogether different story. They are 
friends connected by blood and 
history. You want a fun, active place 
that’s not so loud it drowns out 
reminiscences about Uncle Charles's 
eccentricities. Anchovies (433 
Columbus Avenue, in the South End) 
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is perfect. It’s small and cozy with a 
full bar and a funky atmosphere. 
Have a Bud in a bottle or a Mo 
Cocktail made for you by the original 
Mo. It’s an unpretentious 
neighborhood place perfect for 
sibling revelry. 


vv 


nds are easy — they'll 
Fee you if you blow it. But 
since friends come in all 
genres, it can be easy to mismatch the 
place to the personality. Consider 
before you celebrate. 
If your friend is a drinker and likes 
to carouse with the young among 


rock-and-roll and Rolling Rocks, there 
are several alternatives. J J. Foley’s 
(Devonshire Street, Boston) is a 
downtown dive full of cheap beer, 
cigarette smoke, and an offbeat bar 
crowd. In the Back Bay take your 
friend to the Pour House (907 
Boylston Street) for a diner-like 
setting with unconventional 
customers. In Kenmore Square there's 
the infamous Rathskeller (528 
Commonwealth Avenue) with an 
amazing spectrum of songs on the 
juke box upstairs, local acts in the 
balcony, and patrons at the bar. After 
a drink at the Rat you can walk over 
to Bill’s Bar (9 Lansdowne Street) 
where the scene is slicker and the 
music funkier — house and hip hop 
tule the state-of-the-art CD juke box. 
And from Bill’s you're within crawling 
distance of the Lansdowne Street 
clubs. 

If your friend is a little crunchier . 
(into granola, politically conscious) 
than is the Axis crowd, but still into 
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alternative music, head over to 
Cambridge and the Middle East Café 
(427 Mass Ave, in Central Square). 
The Middle East has a great selection 
of imported beer (from Foster’s to 
Diivel) and probably the most diverse 
crowd in the city. You can sit in the 
window at an antique sewing _ 
machine/chess board/dinner table 
and chat while you watch the colorful 
clientele. 

If your crunchy friend is more likely 
to listen to R.E.M. than the Residents, 
go a couple blocks up Mass Ave to 
The Plough and Stars, where they 
have Guinness stout and Bass ale on 
tap. The Plough features a different 
band almost nightly, which keeps the 


dark, crowded bar a fun and festive 
place. 

If your outing coalesces into a large 
group, you'll need somewhere that 
can accommodate hoards. Try the 
newly opened Rattlesnake Bar (382 
Boylston Street, Boston). It’s spacious 
and inexpensive if you don’t mind 
drinking from grails — Absolut, 
Cuervo and Dewars are the well 
brands —- and the Tex-Mex snacks are 
large and tasty. 

And, of course, there’s always that 
person you'd love to avoid meeting 
— the ex-roommate or annoying 
cousin — but it’s the holidays, and 
you can’t escape your obligation. 
Well, take them to the Harbor Watch 
(Pier 6, Charlestown Navy Yard). It’s 
inexpensive, you won't run into 
anyone you know, and when you get 
bored with making small talk, you can 
enjoy the spectacular view of 
downtown Boston. Same goes for the 
Top of the Hub (52nd floor, 
Prudential Building), which has the 
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additional advantage of having the 
only view of the Back Bay that 
doesn’t include the Pru — if you're in 
it you don’t have to look at it. 

But if you do want to talk — or 
even to impress someone — then 
take them to St. Cloud (557 Tremont 
Street, in the South End). It’s slick, 
elegant and oh, so urbane. The huge 
windows, shiny chrome, and stylish 
clientele will create the requisite 
cosmopolitan atmosphere. It’s up to 
you to dazzle them with your 
brilliance. 

For a more romantic setting, slip 
into Icarus (3 Appleton Street, also in 
the South End) and have a drink at 
the bar. The lights are dim, the 
atmosphere hushed, the bar glossy 
with wood and brass, and the 
bartenders appropriately discreet. The 
Ritz bar (5 Arlington Street) is another 
hugely romantic escape — you can 
sneak back in there in the evening 
after you’ve had high tea with 
grandma. Sit by the fire on the upper 
level, or grab one of the window 
tables that overlook Arlington Street 
and the Public Garden. Candlelight, 
subdued and gracious service, plush 
seats — perfect for a romantic téte-a- 
téte. 


vv 


n addition to gathering with 

friends, the holiday season is a 

time of shopping and shopping 
and...more shopping. After a long 
day of anxious choices and crowded 
stores, you deserve diversion. 

Just a short (even package-laden) 
walk from the bustle of Downtown 
Crossing is the beautiful bar at 
Cornucopia (15 West Street). The 
dramatic designs of the geometric 
chairs and inverted pyramidal lighting 
will provide an elegant escape from 
the day’s pursuits. 

Grendel’s Den (89 Winthrop 
Street) is practically in Harvard 
Square. Grab a glass of wine (mead is 
unavailable) and sit at the hearth of 
the friendly fire. No need to worry 
about medieval monsters here. 

If you’re closer to Somerville, it’s 
worth a trip to the lively and colorful 
Dali (415 Washington Street). This 
traditional Spanish restaurant is festive 
year round. Have a seat at the bar and 
nibble on the best olives you've ever 
had while you sample one of the 
many ports or sherries that they offer 
by the glass. Shopping? What 
shopping? 

vv 
hile shopping consumes 
your days before 


Christmas, galas of all 
varieties rule the night. It’s always 


nice to stop off for a drink on the way 
to a party — this ensures you'll be a 
tad tardy and relatively relaxed. 
Besides, why not show off your party 
clothes? 

If you'd like a quiet, yet 
cosmopolitan, cocktail stop by Mr. 
Leung (545 Boylston Street, in the 
Back Bay). The glassware is delicate 
and the flowers are exotic. In your 
party finery among such splendor, 
you'll feel glorious. If you'd like more 
rabble and a bigger audience, go 
around the corner to 29 Newbury 
(guess the address) where the 
poseurs and partiers pose and party 
to house and hip-hop before going 
off to late-night parties or clubs. (In 
the interest of full disclosure, I tend 
bar at 29 Newbury on Monday, 
Thursday, and Friday — believe me, 
it’s a great place for a drink.) 

Finally, along with the 
aforementioned Ritz and Copley Plaza 
bars, a number of other area hotel- 
bars make terrific places to stop en 
route to someplace special. For post- 
shopping or pre-party drinks, try the 
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Lafayette (One Avenue de Lafayette 
downtown, near Downtown. 
Crossing), the Meridien (250 Franklin 
Street, in the financial district), the 
Four Seasons (200 Boylston Street), 
or the Bostonian (the corner of 
North and Blackstone Streets, at 
Faneuil Hall). And if you're in the 
mood for more of a hoot, head over 
to the Hyatt Regency in Cambridge 
(575 Memorial Drive), take the 
elevator to the rotating bar on the top 
floor, and spin while you sip. 

So choose your scene, enjoy 
the season, and remember: always 
take a cab. 
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$e ao vess what youre Say - , 
"6 iS, youd lilte +o See 
me more than once a year. 


THE 7RGE MEANING 
OF CHRISTMAS 


A sampler of holiday horrors 


by David Sipress 
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Cheap-and-easy party ideas 


THE SEASON, PART 2 


From crazy Mimi’s discount house of wing-dings 
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emember the ’80s? Remember those 
aesthetically correct years when those 
of us burdened with natural hostess 
tendencies would max out our credit 
cards and erase our checking-account 
balances just to put together a fabulously 
art-directed holiday party? Remember how 
we couldn't really afford the 10-dozen little 
shrimps-on-a-skewer and the set of 150 
martini glasses purchased during a 
frenzied hostess attack, but were willing to 
do a financial buck ’n’ wing clear until 
February to pay for it all, because it 
seemed as if we’d somehow be rewarded 
for our contribution to the general 
attractiveness of the era? 
Well, forget it, toots. Not this year. 
Forget the flowers in the salad, the all-you- 
can-eat sun-dried-tomatos-and-fresh- 
mozzarella bar. Cause now it’s 1990, the 
Year of the Bad Year..Conspicuous 
consumption is out of style, and it’s a good 
thing, too, since the only thing that most of 
us can afford to conspicuously consume 
lately is free chéese samples at the 
supermarket. These days, our recreational 
activities are confined to clipping coupons, 
hoarding canned goods, and reviewing 
footage of the Persian Gulf while rooting 
in the couch cushions for spare change. 
The current economic climate is tearing 





Mimi Coucher's Perfect World appears 
weekly in the Phoenix “Urban Eye” pages. 


at the normally festive souls of party-givers 
everywhere. The hostessing-afflicted are 
staring into their hearts and their wallets 
and wondering: can I really throw a party 
for $12.32?* What if my guests remember 
that last year I served Champagne and 
caviar? Should I apply for a bank loan? ° 
Should I get new friends? Or should I stick 
with my budget and serve cheap 
Champagne that will give them all 
headaches and wish they were never born? 
Well, jittery revelers, it’s time to cast off 
that Christmas confusion. Because the 
answer is: have a casual, silly, thrown- 
together, shoddily decorated, bummy- 
clothes, drink-a-beer, laugh-real-loud hoe- 
down. Don’t worry if none of your dishes 
match and that the IRS is barking at your 
door; as the economy gets worse, parties 
get better. They are attended with gusto by 
hordes of cash-strapped shut-ins eager to 
make the most of their entertainment 
dime. Conversation flows. Spontaneous 
dancing occurs. Many choruses of 
“Strangers in the Night” are sung in the 
kitchen by clusters of former workaholics 
who have misplaced their beepers. All you 


~ teally need to host an unforgettably 


cheerful bash-on-a-budget is energy, 


*(A tip: If you bappen to bave more than 


$12.32, donate the balance to a good 
cause. Otherwise, you will be labeled 
“decadent,” and your party will bomb.) 





imagination, and the will to irritate your 
downstairs neighbors. 

The following are a few suggestions 
from the Discount House of Wing-Dings 
guaranteed to loosen the emotional 
neckties of friends and loved ones, and 
keep you from having to roll pennies the 
next day in order to board the T. 


Bloc party. Turn down the heat and serve 
icy vodka from unlabeled bottles. Drink 

many toasts, shout “Nastroviat”, and smash 
your jelly glasses into the fireplace, or into 


It helps, when planning an el.cheapo 
holiday party, to remember just which 
“best things” in life are “free.” 


- Free things: 
Xeroxing invitations on the office copier; 
big games of poker, if you chea' 

and/or break even; : 
amusing toupee stories; 
learning the two-step; 


imitating Ethel Merman; 
borrowing stuff; 


ROGER JONES 


Living (almost) free and easy 
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your kitchen recycling bin. A large map of 
the Mother-in-Law country should domi- 
nate your decor. Suggested party garb: ill- 
fitting polyester suits and platform shoes. 


Have solvent friends bring: 
caviar, and then make guests wait in line 
to get some; 
bootleg Russian rock-and-roll records; 
Big Macs. 


Have broke friends bring: 

jars to drink vodka from; 

forehead stain; 

tapes made from bootleg Russian rock- 
and-roll records; 
toilet paper. 


Marked-down hoe-down. Keep a big 
pot of chili simmering on the stove, and 
lots of C&W music on the boom box. Hang 
rubber chickens in place of mistletoe. 
Recruit a friend to play “Santa Clyde”; 
force him to wear fur-trimmed cowboy 
boots and perform “Grandma Got Run 
Over by a Reindeer.” 


Have solvent friends bring: 
guacamole; 

tequila; 

Dos Equis; 

leftovers from Redbones. 


Have broke friends bring: 
corn chips; 

limes and salt; 

Schlitz; 

leftovers from Jimy Mac’s. 


The dogs of Christmas. A trim-a-tree 
party with a canine theme. Serve hotdogs, 
and blast the barking-dog version .of 
“Jingle Bells” to get things started. Offer 
snacks in festive dog dishes and decorated 
Alpo cans. 


Have solvent friends bring: 
hush puppies; 
gingerbread dog homes; 
their own pets dressed in little Santa 

suits; , 

decorated T-bones; 

chewy squeak toys. 


Have broke friends bring: 
flea dip; 
cookies in the shape of Milk bones; 


dgcorated chi ponies; 


low cats. 


The I-HOP party. Adorn your home with 
flags of many lands, and invite guests to 
arrive after 1 a.m. Serve up heaps of 
steaming flapjacks, including the famous 
“silver dollar” (7.e. puny) variety, with at 
least seven kinds of syrup. Offer coffee 
and juice drinks. Wear a waitress uniform. 


Have solvent friends bring: 
Canadian bacon; 
real maple syrup; 
ua; 
ammonia-based floor cleaner. 


Have broke friends bring: 
Tang; 
exotic-flavored fake syrup; 
Maalox; 
boric acid. 


The post-Christmas swap meet. On 
December 26th, invite your friends to re- 
wrap their least favorite Christmas gift and 
bring it on over for the big grab bag. 
Tingle with guilt and glee as some other 
sucker unwraps the “shell art” that you 
received from kindly Aunt Francie. 
Experience the thrill, upon opening 
someone else’s Hai Karate gift set, of 
shouting “This is awful! I absolutely hate 
it!” and later sneaking it into someone 


else’s pocketbook. O. 





reading aloud from Hows, 
making out; 
griping. 


Almost free things: 
pancakes; 
decorations made from construction 

paper and glitter; 

Popcorn; 

playing the bongos; 

Rice Krispie treats; 

wearing a wig; § 
candlelight; 
ice. 

























































American Repertory Theatre 


1990-91 — A Season oF UNPARALLELED IMAGINATION 


NOW PLAYING IN REPERTORY 


HOMECOMING 


A mysterious and provocative play of 
family passions, sexual jealousies, 
and explosive class tensions. 


ONCEINA 


LIFETIME 


BY KAUFMAN & HART 
DIRECTED BY ANNE BOGART 


From America’s most celebrated writers 
of classical farce, Once in a Lifetime is a 
hilarious look at the Hollywood film 
industry during the transition from 
silent movies to the “talkies” — 

a production filled with 
laughs, music, and thirties swank. 
ALL PREVIEW TICKETS 1/2 PRICE 
2 HOURS BEFORE CURTAIN! 
December 7, 8 at 8 
December 9 at 2&7 
December 11 at 8 


s 3% =  SPECIALHOLIDAYMATINEES! ** 3 2k 
THE ISLAND OF AN VYPLACE byCharles Marz directed by Thomas Derrah 


Introducing Children to the Magic of Live Theatre — December 22 - January 1 


JANUARY Curtain Times: 


Homecoming/Once in a Lifetime 
Tuesday - mo wo evenings 8pm 


DECEMBER |i ela: co 
- Z ‘once 1 once: - - ONCE SaturdaySunday matines 2pm 
_ _ ee - island of Anyplac 
NE HOME , 10am, onl or 2pm — see calendar 
eee ie oi 
HOME TBA 
HOME HOME 
=a ata a 2 “=| ORDER BY PHONE 
once | Home | _ ONCE. ONCE po (no added service charge) . . 


TicketPrics:, , =6. HA - 8300 


Home 
island of Anyplace Kids: $8 Adults: $16 


64 Brattle Street © Harvard Square ¢ Cambridge 
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there’s a good chance that food is 

absolutely central to the life of your 

family. More than just a way of 
preserving a culture, cooking and eating 
the Italian way represent a way of being, 
of ensuring the continuity and stability of 
life, of knowing the world. It’s telling, as 
Carol Field points out in Celebrating Italy, 
her latest cookbook and a vibrant 
exploration of that country’s regional 
festivals and their foods, that the Italian 
word for wisdom (sapienza) comes from 
the Latin word for taste (sapia). 

Big feasts are the rule on holidays, 
particularly on Christmas Eve for the 
southern half of Italy. Antonietta Cellucci 
Rufo, 60, has lived in Brighton for more 
than 20 years, She remembers the 
Christmas Eves of her youth vividly and 
every year, with her family gathered round 
her, she re-creates them, down to the last 
detail. Herewith, the true story of a child’s 
Christmas in Italy and, at least in one 
family’s eyes, the true meaning of 
Christmas as it continues to exist today. 

When Antonietta was a girl in San 
Donato, a small town that clings to the 
steep mountains in the Frosinone province 
about 50 miles southeast of Rome, she 
loved the wonderful smells of Christmas, 
the joy of communal traditions, and her 
role in helping her grandmother make 
cellitte di patate. “I was so young that I 
couldn’t even reach the table,” she laughs. 
“I had to get up on a chair to roll out the 
cellitte.” Ca 

After being rolled out, these potato 
doughnuts made specially for Christmas 
would rise for as long as an hour. Then 
Netta, as she prefers to be called, and her 
two brothers and two sisters would watch 
while their mother gently dropped the 
cellitte into 4 pan of hot olive oil set on a 
tripod in the main room's fireplace, where 
all the cooking was dofie. “I miss the 
fireplace; it's the one thing I wish L_had in 
my home here. Eve was 
beautiful there,” she reminisces. “We had 
less, but we had more.” 

“At 5 o’cléck in the morning on the day 


oS 


and go fo mass. was everything to 
us. We had no electricity, we had no 
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of Christyrias Eve,” she says, “we'd wake up 
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A classic Italian 





Christmas Eve 


Seafood, seafood, and more seafood 
hy John Mercuri Besley 


movies. Church was our entertainment and 
our social life. Besides, it was freezing at 
home and all the people in the church 
made it warmer there.” After morning mass, 
Netta, family, and friends would go to the 
piaza for fresh fruit, celery, and the other 
foods needed for that night’s feast. 
“Everybody would be so excited,” she says. 
“Christmas Eve was the biggest holiday of 
the year. It’s my favorite holiday.” 

In her family’s stone house on Via Bel 
Fiore, the evening feast started with a 
humble antipasto of célery; mild, rich 
green olives cured at home in lime and 
ashes; cannellini beans drizzled with 
homemade olive oil and sprinked with salt 
and black pepper; and rounds of thick- 
crusted homemade bread made from 
wheat that had been collétively grown, 
harvested, and ground by the community. 
“My father always insisted that everybody 
had to have a little of everything,” Netta 
says. Next came spaghetti with a sauce of 
dried anchovies washed of their salt and 
sautéed in olive oil with garlic and parsley. 
“My mother made her own pasta,” she 
explains, “but for this kind of dish she 
bought dried spaghetti. It’s better for this 
kind of sauce.” 

While most of the family was busy with 
spaghetti and anchovies, Netta’s 
grandmother would prepare a food served 
at winter celebrations in Italy even before 
the time of Christ. “She would throw the 
eel into the hot ashes to make it easier to 
take the skin off,” Netta says, “and after 
skinning it, she would slice it and fry it in 
olive oil.” 

According to Carol Field in Celebrating 
Italy, “The pagan roots of Christmas are 
visible in the eel." Water is a symbol of 
fertility, and the eel, as a water snake, was 
a fitting representation of it at ancient 
celebrations of the winter solstice. But in 
the fourth century, Catholicism became the 
Official religion of Italy and the church » 
preempted the December 25 birthday 
celebration of Mithras, the sun god, with 
the birthday celebration of its own 
that, that Nativity was celebrated on 
January 6. 

The Italians may have stopped : 
worshipping Mithras, but they didn’t stop 
eating eel or other seafood at the time of 
the winter solstice. According to official 
church doctrine, Christmas Eve is a time of 


mangiare di magro (“skinny eating,” so to 
speak), when the body should be 
symbolically purified by abstaining from 
fulfilling foods such as meat and eggs. 
Even in poor towns such as San Donato, 
however, “this does not mean eating little,” 
Field jokes, “it just means eating fish” — 
and lots of it. Netta says her father always 
wanted to have seven fish dishes, to 
represent the seven virtues and seven 
sacraments of the church. “We didn’t have 
the money to do that,” she says, “but 
everybody had a little piece of the eel.” 
And after the eel, there was baccala salad 
— salt cod soaked for two days, then 
boiled, cooled, and dressed with olive oil, 
garlic, parsley, and pepper. “We also had 
crespelle (puffy fritters) made with 
baccala,” she adds, 

For dessert, there were crespelle made 
with soaked, dried figs, sesimiglio Chard 
honey-walnut cookies generously flavored 
with zest), and Netta’s favorite, 
cellitte di patate, “Oh God, I could eat so 
many of those,” she says. Every year, Netta 
still makes cellitte di patate and all the 
other holiday foods that have been in her 
family “since at least before my great 
grandmother, and probably before that.” 
For the first time this year, Netta, 60, isn’t 
doing all the kneading of the cellitte dough 
herself. She’s teaching her daughter, Anna, 
32, how to work the dough, which starts 


- out dry and stiff. Anna doesn’t resist when 


Marjorie Mercuri Cugini, a family friend 
(and my aunt), wants to take over. 
Another Rufo daughter, Mary, 27, looks 
on, and soon it’s her turn to knead the 
dough, now moist and soft. “The more 
hands that touch it the better it will be,” 
Mary jokes. 

Meanwhile, Mary’s twin, Antonietta, is at 
the stove. She turns on the gas under the 
Joyce Chen flat-bottomed wok and pours 
in La Esagnola-brand oil from its yellow 
plastic jug. “That pan is great; it’s perfect 
for doing white [oil-based] sauces for 
pasta,” her mother says. The cellitte sizzle 
as Antonietta and Anna drop them into the 
hot oil. “No, that one’s not done,” Netta 
says quietly after a few minutes, and : 
Antonietta lets it slide off the slotted spoon 
back into the oil, Soon there's a platter of 
crisp, chewy cellitte sprinkled with sugar 
on the kitchen table and demitasse cups 
filled with Italian coffee. “Now's 
the best time to eat them, when they’re still 
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y on the outside,” Antonietta says. “I 

ike them later too, and even the next day, 
when they’re more chewy,” Mary adds. 
Before the cellitte are all eaten up, a 
package of them is graciously put aside for 
Donata DiBona Mercuri (my grand- 
mother), whose mother came to this 
country from San Donato shortly after the 
turn of the century. 

The Italian traditions are very much a 
part of life for Netta’s daughters. Vilma, 36, 
Laura, 34, and Anna, 32, were born in San 
Donato; Antonietta and Mary were born 
here. They all love La Vigilia di Natale, or 
Christmas Eve, and its special foods. 

“As we get more involved things are 
starting to change a little. We do some 
new variations, but we still do all the 
traditional foods,” Antonietta says. 

“In San Donato they couldn't afford to 
do seven fishes, so here we do about’14 to 
make up for it,” Anna adds. Everybody 
laughs. , 

“Yes, I do a lot more here, because we 
have more in this country,” Netta says. “It 
makes me happy to keep the traditions 
and see everybody else happy. We start 
with antipasto, such as celery, the same — 
type of olives, finnochio [fennel], and 
cheese.” 

“And sometimes we have shrimp 
cocktail,” Antonietta says, “which of 
course they never had in San Donato, and 
my mother makes marinated mushrooms 
and eggplant.” 

“Then we have spaghetti with white- 
clam sauce, and with a tomato sauce made 
with lobster, crabs, and clams,” Netta - 
continues. “In San Donato we made 
nothing with tomato sauce on Christmas 
Eve., We.also have calamari in tomato 
sauce; stuffed quahogs; baccalé salad; 
cannellini beans; roasted peppers with 
garlic, parsley, and oil; shrimp with oil and 
lemon; fried cauliflower; broccoli rabe; 
and more.” 

“And don't forget about dessert!” she 
says as she throws up her hands, 
almost under her breath, in English heavily 
spiced with Italian. “Of course there's the 
cellitte di patate, the crespelle, sesimigho, 
and torrone {nougat), and there's a lot 
more . . . In this house nothing is small; we 
don't make a little of anything.” 

Anna especially likes the roasted 
chestnuts. “They’re a real big deal with us 
at Christmas,” she says. 
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It’s not just the food that makes 
Christmas the daughters’ favorite holiday, 
Anna continues. After dinner there’s 
tombolia, a bingo-like game that’s played 
on Christmas Eve throughout Italy, and a 
houseful of relatives and friends. 

At midnight their father, Antonio, still 
appears with i1 Bambino, or baby Jesus. 
“The biggest thing growing up was the 
manger scene,” Antonietta says. “My 
father’s job was to take i] Bambino out of 
the manger scene and hide it, because — 
of course — he hadn’t been born yet.” At 
the stroke of 12 he’d parade around the 
house announcing the birth of Jesus — é 
nato il Bambino, é nato il Bambino — 
before setting him to rest in the cradle. 
“And he still does it,” she says, for himself, 
his daughters, and his three grandchildren. 

“And my mother, what she does for us 
— she’s the worst!” she declares. “What 
she didn’t have in Italy she’s given us in 
abundance. There’s so much of everything 
— not just food, but decorations, balls on 
the tree. And sometimes you can’t even 
see the tree there are so many 

Christmas gifts weren’t part of the 
Christmas celebration in Netta’s youth, and 


Sesimiglio 










32 ounces honey; 


4 teaspoons baking soda; 
zest from half an orange, chopped. 


Have dough scraper or spatula handy. 





burning your hands mixing the dough. 


that it’s not too thin. 


will bubble. 


time — you may not use all eight cups. 


consistency of dough. 


Cellitte di patate (or Ciamellette) 





difference. 





peeled; 





to 15 minutes to soften a bit more. 


there is no more dough: 
longer they rise, the puffier they will be. 


crowd the pan with celittte. 


Just like Netta makes 


When Netta made the following desserts in San Donato, in addition to homemade 
olive oil and flour made by the community, the walnuts were gathered from the 
surrounding countryside, honey was available to buy from a local family that kept 
bees, and leavening was from a piece of bread dough that had been put aside. These 
simple and satisfying foods illustrate the age-old ingenuity of people living close to the 
land and making something from almost nothing. The traditional Italian method of 
making dough on a board or tabletop is explained, but a mixer could also be used. 


Hard, sliced cookies are found throughout Italy. In these, the spicy, bittersweet bite 
of orange zest combined with honey and nuts may be a humble trace of elaborately 
flavored holiday sweets that originated in the Middle Ages. 


8 cups unbleached all-purpose flour (you might not use it all); 
11/, cups chopped walnuts or almonds; 


Bring honey just to a boil and turn off. Let it sit to cool until it’s lukewarm, to avoid 


Place flour, in eight-inch-wide low mound, on board or tabletop and make a very 
wide well, with fork or fingers, in ceriter of mound. You'll have a circular wall of flour, 
with the board barely covered with flour. Make sure there are no gaps in the wall and 


Put the nuts, orange zest, and baking soda in lukewarm honey and blend. Mixture 


Pour honey mixture into the flour well and, using fork, gradually incorporate flour 
from the inner rim of the well. Continue to use fork to incorporate flour until dough is 
thick enough to work with your hands. Scrape the mass of dough off the board, clean 
the board with the scraper, and sprinkle some flour onto the board. Return dough to 
board and continue kneading, scraping as necessary, and gradually adding flour until 
dough is the consistency of solid pie dough. Be careful not to add too much flour at a 


Cut ball of dough into four pieces and shape each into a strip approximately 14- 
inches long by two inches wide by no more than half an inch high. Place strips of 
dough onto two lightly greased baking sheets and bake in 350-degree oven for 
approximately 30 minutes, until they're deep, golden orange, the color of pumpkin 
pie. The bottom will be darker brown. Baking time will vary depending on 


Slice strips, while warm, on diagonal into half-inch cookies. The next day, they will 
be hard, and the orange flavor will have penetrated them. 

They will last indefinitely in a cookie jar and taste even better after a couple of days; 
serve with Italian coffee or red wine, for dipping. 


Slightly puffy, these potato doughnuts are lighter than you would expect for a 
dessert made mostly from boiled potatoes. Netta says the rising time makes the 


5 pounds Maine potatoes, boiled in water with pinch of salt, well-drained and 


1 package yeast mixed with 1/, cup lukewarm water and 1/, cup of flour, and set 
aside in small bowl, covered, for about 30 minutes; 
21/, pounds, approximately, unbleached all-purpose flour. 


Place cooled, boiled potatoes on clean board or tabletop and mash them. 
Surround the-mashed potatoes with a wall of flour. 

Pour yeast mixture onto potatoes and mix. 

Gradually mix flour into potatoes by hand. Knead and continue mixing in flour, as 
much as needed (the amount of flour can vary, depending on the moisture in the 
potatoes), until dough is dry and tough. Now continue kneading until dough is soft, 
dense, and moist (not wet), scraping and sprinkling board with flour as necessary to 
keep dough from sticking. Form dough into ball and let sit, covered with towel, for 10 


Cut small- to medium-sized pieces from ball of dough and roll by hand into strips 
about one-inch thick. Turn one end of the strip back onto the strip to form a ring 
about three inches across. Cut the celltite away from the strip. Continue until strip is 
used up. Cut another piece from the ball of dough and continue making cellitte until 


Let cellitte rise, covered with light towel or cloth, from 30 minutes to an hour. The 

Heat approximately two inches of vegetable or olive oil in frying pan on medium- 
to medium-high heat. Fry cellitte in hot oil until deep golden on one side, then turn 
and fry the other side. If they touch the bottom of the pan, add more oil. Do not 


Sprinkle with granulated:sugar and serve. 





they’re not a big part of Christmas in Italy 
now. “I remember my father giving us 
about four cents and we'd buy tangerines, 
pears, apples, and small pieces of torrone 
to hang on the tree,” she says. Like these 
decorations, and so many other aspects 
of her life in San Donato, if gifts had been 
a tradition, they probably would have 
been humbly related to food. “We even 
had shoes, really pointed sandals, that 
our mother made from dried coteca 

[salt pork rind]. They were called 
chiochira.” 

Netta and Antonio have adopted the 
American ways of gift-giving and big trees 
with lots of decorations since coming to 
this country in 1959, and now there’s more 
money to spend on the celebratory foods 
they couldn't afford in San Donato, But the 
essence of their Vigilia di Natale a la San 
Donatese is as clear, sweet, and strong as 
it ever was, and their daughters won't have 
it any other way. “I could never not do 
what we've done all our lives on Christmas 
Eve — the baccala, cellitte di patate, the 
tombolla, everyone being together — 
never,“ says Mary. "It just wouldn't be 
Christmas.” Q 
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FRAN O'NEILL 


The ultimate, practical guide to throwing 
a New Year’s Eve bash — 


hese are the top-10 things, in 
descending order, you shouldn't 
overhear this year at a New Year’s 
Eve party in Massachusetts.. 


10 — Put on Milli Vanilli. 

9 —I voted for Question 3. 

8 — Can you believe it? He invades 
one little country and everyone jumps on 
his back. 

7 — Senator Kennedy, can you give 
me a lift home? 

6 — You know, Roger Clemens really 
is a nice guy. 

5 — Everybody lambada! 

4 — This party should really take off 
when the Duke arrives. 

3 — Put me down for 20 on the Pats 
this weekend. 

2 — Isn't that George Keverian at the 
salad table? 

1 — We're out of beer. 


Maybe you can’t avoid the first nine, 
because every party has a fool. But you can 
— and in fact, absolutely should — avoid 
the last. Unless you're in college, a keg of 
beer and a room aren't the only essential 
ingredients for a party anymore. A good 
party, a classic New Year’s Eve blowout 
that'll leave them hung over for a week, 
takes — perish the thought — planning. 

The very first thing you’ve got to do, 
says Bruce Reinstein, a vice president with 
Souper Salad, a restaurant that also caters, 
is decide what you want the party to be. 
An elegant affair, with men in tuxes and 
women in taffeta talking investments near 
the ice sculpture? An all-out blowout, with 
your best friend passed out in the tub? 
Once you've determined that, you’re ready 
to work on the nifty gritty. 


Beer, wine, and other elixirs 
The alcohol you provide helps 
determine what the party's all about. 





Mtke Batley writes the monthly “Object 
Lesson” column for the Phoenix Lifestyle 
section. 


“Black tie” means a full bar, top-shelf, 
imported beer, cork wines, yuppie spring 
waters. Chivas Scotch, Absolut vodka, that 
sort of stuff, says Bob Rolden, manager of 
Federal Wine & Spirits. A looser affair 
means beer, jug wines, and the basic 
mixers: Scotch, vodka, gin, rum, ginger 
ale, cola, tonic water, club soda, orange 


Rolden recommends white wines for a 
party. They're lighter, which is better when 
you plan to drink them through the 
evening. And they don’t stain, which is 
better when you start cleaning up the 
morning after. 

A New Year's Eve party also requires a 
Champagne toast, and Rolden 
recommends M. Chevalier, a Spanish cava 
that sells for less than $10 a bottle. 

And beer? Well, you'll buy the brand you 
always buy anyway. But don’t get a keg. 

“You've got to make sure it’s totally 
cold” or you get more foam than beer, no 
matter how good your tap expert is, 
Rolden says. Kegs are messy, and empty 
cups are no easier to clean up than empty 
bottles. And if there’s any left over, well, 
you Can't just put it in the fridge and save 
it. According to Rolden, you've got to have 
at least 20 hardcore beer drinkers at a 
party before a keg starts becoming cost 
effective. 

Which brings us to that sticky issue of 
how much to buy. 

“You want to have enough so you don’t 
look stingy, but you don’t want to 
encourage overdrinking,” Rolden says. 
Beer, he adds, is still the party king. About 
half the party guests will drink beer, a 
quarter will drink hard liquor, and a 
quarter will drink wine. 

Figure an average of one-and-a-half 
drinks per hour per guest. That translates 
into a bottle and a half of beer, a quarter- 
bottle of wine, or one-twentieth a quart of 
hard stuff. Add up the number of guests, 
multiply by the number of hours you 
expect the party to last, and voila — that’s 
what you should have. The alcohol will go 
quickly at the party’s start and taper off in 


the last hour, as people pass out or sober 
up. 
You should also buy equal amounts of 


regular and light beers, especially imports. 


“We're selling as much Amstel light as 
Heineken,” Rolden says. 

And don't forget that Champagne toast. 
“You want to have enough for the toast 
and a little more” for people who'll keep 
drinking Champagne, Rolden says. One 
bottle yields about five glasses of 
Champagne. 

You can do the math yourself. How 
much beer for a party of 50 people? Half 
will drink beer. That's 25. They'll each 
drink a bottle and a half an hour. That's 
37.5 beers an hour. The party will last for 
four hours. That’s 152 beers, or a little 
more than six cases. 

Or you can have the liquor store do it 
for you. How much total for party for 50 
people? 

A clerk at Marty’s Liquors, in 
Newtonville, rattled off the answer: six 
cases of beer, 12 bottles of wine, a quart 
each of Scotch, vodka, gin, and rum, and 
10 bottles of Champagne. 

Figure that the mixers have to cover 
both the people drinking liquor and those 
who don’t drink at all. A two-liter bottle 
per person should be enough. 


The munchies 

But a party cannot survive by alcohol 
alone. You need food. 

In much the same way you stock your 
bar, the way you fill the food table “varies 
a lot depending on the party and the 
people you invite,” says Reinstein. 

Waiters carrying around silver trays of 
scallops wrapped in bacon is a lot classier 
than some bowls of chips and cheese 
twists on a table in the comer. It’s also a 
lot more expensive. 

In any case, chips and cheese twists 
won't be enough. This isn’t Monday-night 
football; it’s New-Year’s Eve. You need 
something more substantial — a buffet or 
at least hors d'oeuvres, especially if you 
plan to have people stick around a while, 


says Blair Weidig of Entre a la Carte, a 
Boston caterer. 

If you're the domestic sort — not afraid 
of the oven or a sharp knife — you can do 
a lot yourself. A tray of vegetables and dip, 
egg rolls, chicken wings, pizza squares — 


But judging how much food you need 
isn’t as precise as judging how much drink 
you need. The later the party goes — and 
the further it gets from dinnertime — the 
more food you'll need. 

And the greater the number of guests, 
the more likely you are to screw up. If 
you've invited more than 25 people, 
order out, says party planner Ellen 
Hochberger, of Hostess Helper. One fail- 
safe trick is a deli platter, and the people 
who prepare them are experts in 
knowing how much food to include. The 
prices vary. 

The Deli-Haus, in Boston, charges $6.25 
per person for its basic party platter, which 
includes corned beef, roast beef, turkey, 
salami, ham, Swiss and American cheeses, 
rolls, coleslaw, potato salad, pickles, and 
paper goods. Jubilee Fine Foods, also of 
Boston, charges $4.25 per person. Its 
platters contain corned beef, roast beef, 
pastrami, salami, ham, cheeses, coleslaw, 
potato salad, tartar sauce, and rolls. And at 
the Stadium Deli, in Cambridge, a party 
platter for 50 people goes for $125, or 
$2.50 per person. It includes five meats, 
three cheeses, finger rolls, mustard, and 
mayonnaise, 

You may still want more. And most delis 
can accommodate you. 

“Deli platters, cheese boards, and 
veggies are popular, but they're not going 
to be the highlight of the party,” Reinstein 
says. 

Among Souper Salads classier hors 
d'oeuvres are deep-fried pita chips with 
cinnamon topping, pasta salads, wings, 
Japanese steak on a stick, and peel-and-eat 
shrimp. Deli-Haus does wings and 
knishes. And most caterers agree that a 
little extra something helps. 

“Steak on a stick adds a little more fun to 
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a party,” Reinstein says. “Shrimp upscales 
the party without being overly expensive.” 

The trouble with hot hors d’oeuvres, 
however, is they get cold and ugly if you 
leave them out on a table for a couple of 
hours. So you'll need to rent a chafing dish 
or stick close to the oven. 


Nuts and bolts 

Now, a whole lot of things beyond food 
and drink go into a good party. For those 
of you who still feel confused — or, more 


prospect 

Hired bands. If you don't want todo 
the dirty work yourself — and if you want 
to impress the hell out of your friends — it 
will cost you. Paying professional waiters 
and waitresses to cart around all those 
nifty hors d’oeuvres will set you back at 
least $25 an hour on New Year’s Eve, and 
most have a four-hour minimum, says 
Hochberger, of Hostess Helper. 
Bartenders run closer to $30; a chef runs 
about $45. 

Tunes. If you want to hire a pianist or 
DJ, well, you’re probably already too late. 
But you can provide your own music 
anyway. 

You know your friends. You know 
what will get them up and dancing: pop, 
new music, rap, Motown, whaling 
chanties, whatever. Don’t use albums,. 
which tend to get scarred at parties. Put 
together two or three hours of party tapes, 
or ask some audiophile’ friends to help 
out. They'll set out to prove their musical 
knowledge and recording expertise; you'll 
get good music. 
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Another option: rent some dance videos 
— but only if you've got the equipment to 
do them justice. MTV doesn’t work on an 
eight-inch black-and-white television. 

Invitations. Send them out early — like 
now — and get replies. Be specific. Tell 
people what to wear. What time to come. 
What to bring with them. And what time to 
leave. (“8 p.m. to ?” is pretty wilted these 
days.) 

Party flow. Most people congregate near 
the food and drink, so keep that in the 
main room, and you won't have to worry 
about 50 people cramming into your 
kitchen pantry. Keep a waste basket for 
trash and a box for empty bottles in the 

ere es oe soe enna 
Gers give (eeste abuenilinve 
7d ek aitioncn a 
Don’t set out extra tables and chairs. 


a Parties are also 
like mushrooms — they thrive in dim light. 
Keep the door to at least one bedroom 

closed. This will keep people out. And 
later, if the party’s going well; someone's 


it seems like a cliché — that’s the point. 
The goal of a proper New Year's Eve party 
is to get even the stuffiest guest to wear a 
paper hat. Hats and noisemakers also 
serve as instruments of flirtation. : 

Stay loose. Parties make a mess. Parties 
break it, or end up on the 
top-10 list of Rabid Hosts. 
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Daity @ DINNER 
SERVED NIGHTLY 


60 DEVONSHIRE ST., 
BOsTON, MA 
(617) 
227-6736 









1648 Beacon St. 
Brookline 277-0982 





19/9 $ka/Funk Reunion 
PLATE 0 SHRIMP 


BOOZOO CHAVIS 


“LUNCH & DINNER 


Wan hoya enor 
Y bOrs ae 004 SNCER 





BOSTON 
ROCK 


aA i 
aT MINT: ie 





BOBBY KING & TERRY EVANS 


Pr oad 


Ss 


anh 2/14 Mai 
JOHNNY ADAMS 


a x Ata] 


aoe SQ 
AS LINE 


9667 








SON, PART 2, THE BOSTON PHOENIX 13 


What you need 


4 quarts (1 each of Scotch, vodka, gin, rum) 
10 bottles 


8 quarts (2 each of Scotch, vodka, gin, rum) 
20 bottles 


12 quarts (three each of Scotch, vodka, gin, rum) 
30 bottles 


Party of more than 150 

¢ Lots more help than we can give you 
¢ A new job 

e A psychiatrist 


New ears Eve 
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90/91 NEW YEAR’S WA / 


EVE PACKAGES il 
Ne 


ZACHARY’S PACKAGE 

® Deluxe accommodations | night/2 days 2 
© Double occupancy 

® Dinner for 2 in the new Zachary’s 
® Dancing in Zachary’s Bar 

© Welcome amenity 

© New Year’s Day Brunch for 2 

® Complimentary parking 


Price is $325.00 per couple 
(Includes tax and gratuity) 
Extra night $75.00 


CAFE PROMENADE PACKAGE 


® Deluxe accommodations | night/2 days 
® Double occupancy 

© Dinner for 2 in the Cafe Promenade 

© Dancing in Zachary’s Bar 

© Welcome amenity 

© 2 “First Night” buttons 

© New Year's Day Brunch for 2 

© Complimentary parking 


Price is $225.00 per couple 
(Includes tax and gratuity) 
Extra night $75.00 


FIRST NIGHT PACKAGE 


® Deluxe accommodations | night/2 days 
® Double occupancy 

® Welcome amenity 

© 2 “First Night” buttons 

® Complimentary parking 


Price is $175.00 per couple 
(Includes tax and gratuity) 
Extra night $75.00 
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120 Huntington Ave, Boston (617) 424-7000 
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FRAN O'NEILL 


A New Year’s Eve dinner for eight 


‘ve never really liked New Year’s Eve. 
Although the big bashes are exciting 
and it’s fun to dress up, in the end all 
that forced festivity leaves me cold. All 
told, I'd rather spend the evening with a 
few close friends, laughing over old times 
and toasting the promise of more to come. 

So here’s an alternate strategy: if you 
can't join ’em, beat ’em. While the others 
are braving the frigid First Night air, send 
out a few invitations of your own, hang 
some mistletoe from the ceiling, and give 
yourself a little dinner party. Invite six or 
eight of your oldest and easiest friends 
(this is not the night to stress yourself out 
trying to make a first impression), plan a 
simple, comforting menu and sit back and 
enjoy the holiday. If you do, chances are 
your guests will, too. 

So here’s a guide to a relatively hassle- 
free dinner party, with some tips for those 
who don’t entertain often. 

The first step is to choose a guest list, 
and a good place to start is with your 
table: how many can you seat? If you've 
never done this before, you may be in for 
a surprise. Haul in some chairs, set a few 
place settings, and see how many fit — 
with elbow room. Most apartment-sized 
tables seat six to eight. 

It’s not a bad limitation. After years of 
watching my mother plan a dinner for eight, 
then break down and invite just one, then 
two more couples, I learned that parties 
change when you get more than eight 
people. Six and eight are magic numbers for 
entertaining: people can talk in one giant 
free-for-all, or they can split into clusters. 
With larger numbers, the big conversations 
just don’t happen. The intimacy and 
warmth of a small party are lost. 

Pick fun invitations — they'll set the tone 
— and send them early; if you wait too 


long, people will have made other plans. 


Charlotte Bruce Harvey, an avid cook, 
writes for the Brown University Alumni 
Monthly. 


Rta eee eS oN ie PEI A nate 


Then start thinking food. Here, two 
caveats apply: the more time you spend 
planning, the more time you'll have free to 
enjoy the party; and second, don’t try too 
hard. It’s more important to be relaxed and 
happy than to show off your prowess in 
the kitchen. This is home, remember, not a 
restaurant. 

When you pick a menu, start with the 
main dish. A pork or veal roast, a rack of 
lamb, a tenderloin of beef, a capon, or a 
goose are all festive winter dishes that only 
need to be put-into a hot oven around the 
time guests arrive. 

That ease has a price tag, though; none 
of those meats comes cheap. An 
alternative is to spend time the day before 
the party making a slow, braised casserole, 
such as a beef Bourguignon, that can be 
served over buttered egg noodles and 
actually will improve after a night in the 
refrigerator. One New Year's Eve, I made 
choucroute, a velvety Alsatian dish made 
with sauerkraut, pork, and sausages. It’s 
the ultimate in comfort food and won over 
a table full of confirmed sauerkraut-haters. 
Julia Child and Simone Beck have a good 
recipe in the first volume of their Art of 
French Cooking, and there's another in 
The Stlver Palate Cookbook. 

My favorite is a pork roast, both because 
it tastes rich and satisfying Cit will fill your 
home with a hearty aroma) and because 
it’s easy to prepare (smear it with chopped 
garlic and herbs earlier that day, and all 
you have to do is pop it in the oven). With 
it, you could served oven-roasted red 
potatoes, or, if you’re more adventurous, a 
purée of sweet potatoes, roast garlic, and 
Gorgonzola (it can be made a day ahead). 
For a green, try spinach dressed with‘a 
little lemon juice or, better yet, braised 
escarole punched up with a splash of 
balsamic vinegar. If you don’t want pork, a 
roast capon would work well with the rest 
of this menu. 

Oysters on the half-shell are a great 
holiday starter, especially if a friend can be 
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induced to shuck them as guests arrive. 
Have the oysters good and cold 
(purchased that day) and serve them on a 
platter with cocktail sauce and condiments 
(recipe follows). There’s something special 
about standing around a kitchen, slurping 
down a cold oyster, and drinking the first 
toast of many with old friends. 

I also love pate at holiday parties, or a 
wreath of the French pastry gougére, from 
which people can break off little blobs of 
hot, cheesy, pastry. These are earthy, 
hearty hors d’oeuvres that will make your 
guests feel welcome and taken care of 
from the start. They’re also a little messy, 
which is a good ice breaker. 

Dessert on New Year’s Eve should be 
festive and pretty, but you won't want to 
miss a half-hour of conversation fussing 
with a complicated dessert in the kitchen. 
Lace cookie cups, filled with the best ice 
cream you can buy, drizzled with hot 
chocolate sauce, are as easy as they are 
elegant. An unbelievably good 
combination is hazelnut lace cookies filled 
with ice cream from Toscanini's (899 Main 
Street, in Cambridge); their nocciola 
(hazelnut) ice cream is heaven served this 
way. If you're running behind time, just 
buy a pint of their fudge sauce; it: may be 
better than homemade. . 

Since New Year's Eve falls on a Monday 
this year, you'll need to plan even farther 
ahead than usual. Start making lists the 
week before. Grocery lists, decorating lists, 
countdown lists. Have the bulk of your 
shopping done by Saturday, except the 
oysters, which must be absolutely fresh; 
call the week before and order them, 
packed in ice, to pick up Monday. If you 
can’t find perfect ones, serve something 
else. 

Buy your liquor early. Gougére is 
traditionally served with burgundy. That, 
or a merlot, would be good with the pork 
roast, too. And you'll want Champagne to 
go with the oysters or to toast with at 
midnight. Have lots of seltzer water and 
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other nonalcoholic drinks for the 
designated drivers and other nondrinkers. 

One nice thing about New Year’s is that 
the best decorations come with the season. 
Nothing smells homier or spells festivity 
more clearly than a fresh Christmas tree. 
Fill baskets with juniper boughs (the scent 
is wonderful), holly, and scotch pine. And 
don’t forget the mistletoe. If you have a 
fireplace, lay a fire ahead of time, so you 
can light it just before guests are due. 

If you have to work Monday, set the 
table on Sunday. Have fun with it. A big 
swag of fabric can make a great tablecloth. 
Sprinkle it with confetti and curled 
ribbons. Put party favors by each plate. 
And use lots of candles. There’s nothing 
like candlelight to set a mood. 

Spend Sunday cooking, setting the table, 
and getting out serving-dishes for each 
course. Think every step through now and 
make a last-minute list for Monday night. 
Sunday you can make the pastry for 
gougére, put cocktail and other sauces in 
serving dishes, cut lemons and put them in 
zip-lock bags, make the sweet potatoes, 
wash and dry the escarole, bake the 
cookie cups. Do you have coffee? Half- 
and-half? Decaf? Is the Champagne on ice? 
Is the bar set up? Get it all done now, and 


*. you can take it easy the night of the party. 


Monday, pick up your oysters on the way 
home. When you walk in the door, put 
them on ice, and remove the pork, sweet 
potatoes, pate, and gougére dough from 
the fridge. Put on some music and turn on 
the lights. Throw on an apron while you 
chop up the herbs and pat them over the 
pork roast. Take a look around: if every- 
thing looks good, head for the shower. 

The last things you need to do are light 
a fire and put the pork roast in the oven 
(time it so that it will be de ne an hour or 
so after guests arrive). Maxe a wreath out 
of the gougére and start shucking oysters 
for the first few guests. From then on, relax 
and enjoy yourself. 

(Recipes begin on page 15.) 
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A dinner for eight: 
recipes 


Gougére 

1 cup water; 

1 stick unsalted butter, sliced into pieces; 

1 cup flour; 

4 eggs (at room temperature); 

3/4 cup freshly grated Swiss Gruyére or Parmesan cheese; 

Dash of cayenne and nutmeg; 

Pinch of salt; 

1 tablespoon Dijon mustard; 

Egg glaze made of 1 yolk beaten slightly with 1 
tablespoon water. 


Pour cold water and pats of butter into a heavy 21/2 
quart enamel or stainless steel saucepan; bring them to a 
boil so that butter melts at the same time as the water 
boils. Remove from heat immediately; dump in the flour 
and a pinch of salt all at once, stirring vigorously with a 
heavy wooden spoon. Return the pan to moderate heat 
for a minute or two, stirring constantly. (At this point you 
can transfer the dough to a-food processor fitted with the 
steel blade.) 

Add the eggs, one at a time, to the dough, beating 
each in completely before adding the next. The dough 
will be slimy and hard to handle. After the last egg is 
completely incorporated, add the cheese, mustard, 
cayenne, and nutmeg. You can chill the dough 
overnight (in a covered bowl) or bake it now. If you 
chill it, bring it to room temperature before forming and 
baking it. 

To bake: preheat oven to 425 degrees. Lightly butter 
and flour a large cookie sheet. With two teaspoons, 
place loose mounds of the dough on the cookie sheet. 
Form them so that they slightly touch each other and 
form a circle. The little blobs of dough will then bake 
into a wreath. Brush the ring with egg glaze and then 
dust with a little left-over cheese. Bake 15 minutes, then 
lower the temperature to 375 degrees for 25 to 30 
minutes more. Remove when golden brown. Take a 
sharp pointed knife and poke the edge of each puff to 
release the steam, then slide the wreath onto a platter 


and serve with a glass of burgundy. 


Pate 
1 pound or so chicken livers; 
1 stick butter; 

4 or more shallots, chopped; 
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1 teaspoon dried thyme; 
3 tablespoons good orange marmalade; 
2 tablespoons Madeira wine; 

Salt and pepper. 


Rinse and pick over chicken livers. Pat them dry. 
Sauté shallots in butter over low heat until they begin to 
turn golden. Add livers and thyme and cook over 
moderate heat, stirring occasionally, until the livers are 
done (don’t overcook them; they should still be pink in 
the center). Add Madeira and cook for a minute to 
evaporate the alcohol. Set the livers aside to cool for a 
few minutes. Then place in a food processor or blender 
with marmalade to taste. Add cream until the pate 
reaches the desired consistency (the pate will thicken in 
the refrigerator.) Season with salt and pepper, and more 


marmalade if you want. Put the pate in a crock and cover. 


Serve with melba toast. 


Roast pork with garlic and herbs 

7 pounds boned pork loin (3 pounds will feed six 
people); 

4 cloves garlic; 

2 or 3 tablespoons chopped fresh rosemary; 

1 tablespoon each chopped fresh sage leaves, salt, 
cracked black pepper; 

2 to 3 tablespoons inexpensive olive oil. 


Chop garlic and herbs together; make a paste of them 
with a little olive oil, salt, and pepper. Rub the marinade 


~ over the pork and into any crevices. If the butcher has 


not tied it into a roll, do so yoursel:. Bring to room 
temperature before roasting. Place the meat, fat side up, 
in a roasting pan with a few sprigs of rosemary in the 
bottom, if you have them. 

Preheat oven to 425 degrees. Roast the meat for 25 to 
30 minutes per pound until the internal temperature 
reaches 160 degrees. I usually pull it out and check the 
temperature half an hour early, just to see how the meat 
is cooking. If it’s ahead of schedule, take it out for a bit, 
then return it to finish cooking. When the meat is done, 
take it out of the oven and and let it sit 15 minutes 
before carving. 


Roast sweet potatoes with garlic 

1 stick butter; 

4 cloves garlic, smashed with the side of a knife and 
peeled; 

6 or 7 large sweet potatoes; 

1/4 pound Gorgonzola cheese (make sure the 
Gorgonzola is not too ripe, or it will taste of ammonia); 
Heavy cream. 





THE SEASON, PART 2, THE BOSTON PHOENIX 15 






Pierce the sweet potatoes with a fork and bake them 
until soft (about an hour at 450 degrees). While the 
potatoes are baking, in a heavy saucepan, melt the 
butter and over a very low flame roast the garlic cloves 
in it. You want them to get soft and pale-gold colored, 
not brown. Take them off the heat if they brown too 
quickly and add more butter if necessary. They need to 
cook for nearly an hour so that the garlic loses its sharp 
taste and becomes sweet and mellow. (You could do 
this in a low oven.) Mash the roasted garlic. 

When the potatoes are done, peel them and purée the 
flesh with the garlic mixture and enough cream to give 
them a nice, mashed-potato consistency. Add the 
Gorgonzola to taste (add about half at first, see how 
strong the cheese is; this should not have a strong blue 
cheese taste, rather it should taste sweet and garlicky 
with a savory undertone from the cheese). Season to 
taste with salt and a little white pepper. 

Butter a shallow baking dish and add the potato 
mixture; dot with a little more butter. (At this point you 
can refrigerate it overnight.) Roast for about an hour at 
whatever temperature the meat requires. The potatoes 
should get a little dense on the top, crusty in some places. 
















Lace cookie cups 

Most recipes for lace cookies make pretty cups with 
this technique; you can use hazelnuts, pecans, walnuts. 
Fill them with ice cream, with a puddle of chocolate 
sauce under the cup and a bit drizzled on top. 

3/, cup firmly packed light brown sugar; 

1 stick (1/2 cup) unsalted butter, softened; 

2 tablespoons flour; 

2 tablespoons milk; 

1 teaspoon vanilla; 

11/, cup chopped, lightly toasted pecans (or rolled 
oats, walnuts, skinned hazelnuts, or almonds). 













Preheat the oven to 350 degrees. Cream sugar into 
butter, then add flour, milk, and vanilla; then nuts or 
oats. On an ungreased cookie sheet, drop generous 
teaspoonfuls, about two on a sheet, five or six inches 
apart. These will spread! Only cook one or two batches 
at a time, because you have to work fast to shape the 
cookies when they’re done. Bake them about 10 
minutes, then remove from oven and let the pan sit for a 
minute. As soon as you Can lift the cookies off the sheet 
with a spatula, do so, draping each over an upside-down 
tea cup or rounded custard dish. Press the edges so that 
they flute a bit. When the cookies cool, they will hold 
the shape of the cup. If the cookies harden too fast to 
bend over the cup, put the sheet back in the oven for a 
few seconds to soften them again. 
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FINALLY— TWO PERFECT HOLIDAY GIFT IDEAS 


FOR THE ULTIMATE SPORTS FAN ON YOUR LIST! 


THE OFFICIAL 1990- 


BOSTON ee YEARBOOK 


The 1989-’90 Boston Bruins skated into the 
; | Stanley Cup Finals, and this year’s edition 
could take that extra step toward the NHL 
championship. Be a part of that effort and 
that team with this tae 's copy of the Official 
91 Yearbook. This full- 
® color glossy publication is a must for all 
Bruins fans, and includes biographies 
photogra hs of all the 


Boston Bruins 19 


statistics, and action 
members of this year 
full-season schedule, 


chance to be a 
season. The 


Bruins’ future stars, and special features that 
are bound to make this year’s edition a 
: Collector's item. Don’t miss out on your 
of another great Bruins’ 
cial Bruins Yearbook will keep 
you rinkside as the Black and Gold begin their 
quest for the Stanley Cup. 
You can reserve a copy of this year’s edition 
me ourself or as a gift for other special 
Bruins fans. Just use the attached order form 
to reserve your copy and skate with the 











's team. You'll also get a 


a look at some of the 














THE OFFICIAL 1990-1991 
BOSTON CELTICS YEARBOOK 


Another exciting season of Celtics basketball 
is just around the corner, and your chance to 
be a part of all the action on and off the 
parquet is available now — with the 
publication of the 1990-’91 Official Boston 
Celtics Yearbook. This year's edition will | 
undoubtedly become a collector's item, 
} containing full-color photos, biographies, and | 
statistics of every member of the team. In 
addition, you'll meet the new coaching staff 
and get an in-depth interview with Celtics 
President Red Auerbach. If that isn’t enough, 
this year’s Celtics Yearbook will also include a 
full season schedule, interesting facts and 
figures about the team and its history, and 
much, much more. 
Here is your a, to be a part of the ; 
Celtics’ 1990-’91 season right from the | 
opening tap. You can reserve a copy of this 
year’s edition for yourself or as a gift for other | 
Celtics fans you know. Just use the attached =| 
order form to reserve your copy of the 1990- 








Bruins throughout the 1990-’91 season! 91 Official Boston Celtics Yearbook today! | 
ee ee ee eee ee ee ee eee "1 sama hrc cee hang en ete theresa ad ao | 
; PLEASE SEND ME___ 1990-1991 ' ‘ PLEASE SEND ME___ 1990-1991 ; | 
| BOSTON BRUINS EARBOOKS AT iT $6.00 EACH ' ' BOSTON CELTICS YEARBOOKS AT $6.00 EACH | 
i IDE $1.50 FOR POSTAGE ; : PLEASE INCLUDE $1.50 FOR POSTAGE AND NG ; 
J | 
oe | NAME | 
STREET | STREET 

i] 

city _. STATE zip ' | City STATE zip H 
1 i ! 

DAYTIME PHONE H | DAYTIME PHONE 
i] 1 4 1 

| CHECK OR MONEY ORDER ENCLOSED H | CHECK OR MONEY ORDER ENCLOSED $. H : 
i i ' 
| CHARGE MY ORDER: MC# VISA # ' | CHARGE MY ORDER: MC# VISA # ; 
' i] ' 1 
| EXP. DATE: INTERBANK # ' ! EXP. DATE: INTERBANK # ! 
! i] t i 
! MAIL TO: 1990-1961 BOSTON BRUINS ‘ H MAIL TO: 1990-1991 BOSTON CELTICS YEARBOOK ' 
i BOX 8725 ¢ BOSTON, MA 02114 { t 1 61 MERRIMAC ST. . © BOSTON, MA 02114-1399 H 
a 


ORDER NOW IN TIME FOR THE HOLIDAYS! 
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FRAN O'NEILL 


Dim the lights, honey 


A romantic New Year’s Eve 
dinner for two 


hen the weather outside is 

frightening, Mitch Miller may have 

had the answer — hole up for the 
evening, and just let it snow. New Year's 
Eve is a nutty time to be on the road and a 
perfect time for a romantic dinner at home. 
So skip the parties and cook yourselves 
the most decadent, sumptuous easy you 
can imagine. 

Lobster and Champagne are the ultimate 
choice for a romantic dinner for two. 
There’s something magical about taking 
lobster away from its usual trappings of 
noisy Cape Cod seafood shanties, wooden 
mallets, and plastic bibs, and pairing. it 
instead with the most elegant of wines. It's 
as if the slow-rising bubbles in the 
Champagne were saying, “Sit back and 
savor this; life is too short!” 

So with this in mind, here is my wish list 
for a perfect New Year's Eve. 

I want a roaring fire, and a white linen 
tablecloth laid out in front of it, picnic- 
style, with candles and the whole works: 
crystal, silver, china. I want a bottle or two 
of good Champagne — the best we can 
rationalize. Hey, I won’t have to buy a new 
dress for the party, so why not? 

To start the evening, a miniature raw 
bar, with a little smoked salmon, some 
smoked trout, a few raw oysters. (My sister 
shucked oysters in a Baltimore raw bar 
one year, and my uncle likes to tell about 
the day he visited her and was 
conspiratorially advised by an old man: 
“You know, arsters puts lead in your 
pencil.”) Anyway, a little lead can’t hurt. 
Besides, Champagne and lobster are 
supposed to have magical powers, too. 


A raw bar for two 
A few raw oysters, shucked; 
A few slices of smoked salmon; 
A piece of smoked trout or mackerel; 
Fresh grated horseradish; 
Lemon wedges; 
Capers; 
A little finely chopped sweet onion; 
A little cream cheese. 


Seafood sauce 
3/4 cup ketchup; 
Tabasco; 
Worcestershire sauce; 
Horseradish sauce; 
Fresh ground black pepper; 
Lemon juice. 


Mix a little ketchup in a dish with a 
couple of shakes of Tabasco, 
Worcestershire, a little lemon juice, 
black pepper, and horseradish to taste. 
I like a lot of horseradish and lemon in 
mine. Chill in a small bowl. 

On a platter, arrange the smoked 
fishes, a small pile of whipped cream 
cheese, lemon wedges, plenty of fresh 
horseradish, chopped onion, capers, 
and oysters. Serve the oysters with the 
seafood sauce and horseradish and the 


smoked fish with condiments and 
melba toast. 


Buckwheat pasta with caviar and 
créme fraiche 

(from Chez Panisse: Pasta, Pizza; and 
Calzone by Alice Waters, Patricia 
Curtan, and Martine Labro) 


Buckwheat pasta 
1/, cup buckwheat flour; 
2/, cup all-purpose flour; 
Salt; 
1 egg, beaten; 
1 to 2 teaspoons water. 


Using these proportions, follow basic 
directions in a cookbook for making a 
fresh pasta. Roll the pasta out very thin 
and cut into taghatelli. You want 
delicate, fine noodles. It will only take 
a couple of minutes to cook. 


Topping 
Unsalted butter, melted; 
Good caviar (an ounce or two per 
person); 
Créme Fraiche; 
Black pepper. 
See RECIPES, page 24 


For a second course, I'd like to try a 
recipe in Chez Panisse: Pasta, Pizza and 
Calzone. It’s one that’s intrigued me for 
years, but always seemed too crazy a 
splurge: homemade buckwheat noodles 
tossed with butter and pepper and then 
topped with a couple of tablespoons of 
créme fraiche and a tablespoon of the best 
caviar affordable. You don’t need much, 
the recipe promises, just the best you can 
spring for. Seriously now, there’s no waiter 
to tip, so who’s counting? 

After the pasta, I'd like a tangy salad 
with some citrus to cut the richness; 
perhaps a watercress or endive with 
orange slices and a light dressing. 

Last year, two friends of mine celebrated 
New Year’s with a long, rich meal. In 
between courses, they watched a French 
movie that they’d rented. It sounds like a 
good idea to me. 

For the main course: boiled lobster, with 
drawn butter and nothing else. A little 
fresh taragon in the butter perhaps, but 
that’s it. Just my husband, Champagne, 
Mozart, and lobster by the fire. 

For:dessert, a dark chocolate mousse 
with lots of soft whipped cream and a 
handful of out-of-season raspberries or a 
couple of amaretti. A cup of coffee, 
perhaps; maybe a Cognac. Mostly toasts to 
a happy marriage and a good New Year. 

If the New Year gets lean — as it 
promises to for most of us — we'll have 
taken one long, slow night to savor what 
we have or had. 

Those memories should carry us for a 
while to come. And besides, there’s no cab 
fare home. QO 
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Performing Arts 


TWO SHOWS NEW YEAR'S EVE 



















‘Bs 
GIFT CERTIFICATES 
AVAILABLE 





STAMBANDET 


Scandinavian Christmas Concert 


Sunday Dec 9 at 3 pm 
Pleasant Street Congregational Church 
75 Pleasant Street Arlington MA 
Tickets $7 for information call 969-0214 
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Producer & Musical Director JOHN ANDREW ROSS 
Director & Executive Producer ELMA LEWIS 
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BOSTON Auditions * 
GAY MEN’S CHORUS| 
Robert Barney, Music Director 


HOLIDAY 
CONCERT 













and 
Meet Me in St. Louis 








N ANN ee Maer oom of Shows for os worid’ : i ot ; 
Inn, brings to seas, direct from Broadway, all new ns 
onboard the SS Norway and ANYTHING GOES onboard the MS Seaward. 


We are currently casting for several companies of attractive singers, dancers, acrobats, and adagio 
teams for year-round openings. We are a a company of 30 for MEET ME IN ST. LOUIS and 
ANYTHING GOES ee or First National Credits preferred), a full-scale LAS VEGAS REVUE and 
a SINGER'S BROADWAY E. We are also casting several companies of 8 with featured male and 
female singers for a new CONTEMPORARY Dance Show. We are especially interested in black male 
Breakdancers who rap and MICHAEL JACKSON Impersonators. We are also looking to hire qualified 
technicians for such positions as: vy ad Manager, Sound Engineer (with audio-visual experience), 
followspot operator, master electrician, floor crew, wardrobe personnel, and company manager. 


BOSTON AUDITIONS will be held on January 10: 
Jeannette Neill Dance Studio, 9 Belvidere Street 
12:00 Male & Female Dancers « 2:30 Male & Female Singers 


JEAN ANN RYAN PRODUCTIONS is currently accepting resumes from technicians. Qualified techni- 
cians will be called for an interview. 


| For additional information, please write or call JEAN ANN RYAN PRODUCTIONS, 308 SOUTHEAST 
14TH STREET, FORT LAUDERDALE, FL 33316. 305-523-6399. We offer good salaries, paid 
' |rehearsals, room, board, and benefits. Casting takes place throughout the year. 


KLOSTER CRUISE, LTD. Is the leading cruise line In the entertainment field. 


BOSTON PHOENIX MUSIC AND ARTS 
CLASSIFIEDS REALLY PERFORM. 


Every week thousands of people look to the Arts And Entertainment 
Authority for the latest in arts and entertainment information. And because 
we cover the entire entertainment scene, we have the most comprehensive 
art-related classified section in Boston. To place you're ad call the Phoenix 
Classified Office at : 


& THE ARTS 






Sunday, December 16, 3pm 
Tuesday, December 18, 8pm 
































England jatory 
(across from Symphony Hall) 
Tickets: $20, $15, $9 


Glad Day, Bostix, Ticketron, Fritz 
Charge by Phone: 720-3434 or 247-BGMC 
Box Office: 536-2412 









SIGN LANGUAGE INTERPRETED 


Funding tor Gta grogren provided 
Lottery as administered by the Boston Arts Lottery Council 










BOSTON GAY MEN'S CHORUS 










GIRL SCOUTS 





Contact the Patriots’ Trail Council 
Call 482-1078 
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“AFRICA OYE! IS UNPARALLELED''—NY Times 
se 


\ Dance Umbrella presents 


Hi alomO@)e\-1¢- Ma Ole i= 
539 Washington Street. Boston 


Tickets are $30. $22. $18 
Children: Half price 


Tickets at all Ticketron outlets. 
the box office or charge by phone 


1-800-382-8080 


Lil JO 
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DANCE UMBRELLA 


SPRING SERIES DISCOUNT OFFER 


Save 20% when you attend five events! 


URBAN 
BUSH 


WOMEN 
Jan. 31; 
Feb. 1 & 2 8pm 
siinelale Mm batstehiag 
515.342 


SUSAN 
MAR SHALL 


March 7-9 8pm 
Emerson Majestic Theatre 


$18, $14 


DAN WAN 
(dA ee 
4 RAMER 


March 15 & 16 8pm 
Yokt ola Qclalicianielanisiee Vat 


Ga lelgeliire! 


$12 


CHARGE SERIES 
TICKETS: 


617-491-7377 


melanin tor anlelicelamele Group ef Keolelalcmelare atelitelen7 ql 


P 
rt 


I -800-. 
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SECONI 
HAND 


D A NC (; E 
April 4-5 8pm 
C. Walsh Theatre. 
$12 


| ite 
ARNIE ZANE 
eo hey 
May 3&4 8pm 
Emerson Majestic Theatre 


$18 & $14 


AMERICA! 
B 


ALLROOM 


f 
fs 

—_ 
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HEATRIE 
June 13-15 8pm 
June 16 2pm 
Emerson Majestic Theatre 


925, $20; $13 


CHARGE SINGLE 
lie ay 


382- ‘8080 


ites, call 617-4 
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PHOTOS BY AP/WIDE WORLD 


... get set... dance 


The perfect party tape 


arty tapes aren't just for parties any 

more. Everybody, from your tax 

accountant to your mortician, toddles 

about town with his headphones on, 
which makes home taping one of the 
more distinctive ways to get through your 
daily schlepp. 

The idea, of course, remains the same. A 
good set of tunes can turn a get-together 
from a casual affair to a raucous 
celebration of all that’s bawdy inside New 
England stiffs. You want your guests to 
move around, be impressed with your 
choice of party-animal lightning bolts, and 
maybe throw in a few favorite oldies just 
to show you don’t exist in a vacuum. 

Don't be fooled by the latest CD 
gadgetry that allows you to program, say, a 
Motown Greatest Hits CD (Every Great 
Motown Song: The First 25 Years as 
Originally Recorded) on continuous 
shuffle play. Haven't you been reading 
Details? The Motown fad is over. Shuffle 
listening is good for a lot of things: it can 
reorient your response to key tracks, bring 
lesser numbers to the fore, and give you 





ee ee ee ee 


that pleasant lift when your favorite track 
comes up. But just try putting, say, Dark 
Side of the Moon, on shuffle, and you get 
an idea of its limitations (and Pink 
Floyd’s). 

Besides, letting the CD player's 
randomness pervade your party robs you of 
individualism, the chance to put a Marvin 
Gaye track next to a Sex Pistols gas-job, 
and take in the look on people’s faces as 
the music jerks from epoch to epoch. 

What follows are sequences for a two- 
sided, 90-minute party tape. Side I, a fast- 
lane express, is guaranteed to turn a pack 
of Puritans into yammering aborigines. 
Side II is for later in the evening, when 
everybody’s paired off and the police have 
made their second obligatory visit. The 
key word for each tape is balance, with 
cues towards current purchases Rudolf 
wouldn't be ashamed having on his sleigh 
ride. Predominantly new, but respectful of 
the old, with fast tunes peppered by the 
occasional slow (or vice-versa), there’s 
also a smattering of schlock to please the 
bus from Wellesley. 


ee ee 


Side I: slicker ’n deer guts 
on a doorknob 

1. Grease the evening's turf by cueing 
up Bruce Springsteen’s peel-out treatment 
of the title ditty from the Elvis 
Presley/Ann-Margaret flick, “Viva Las 
Vegas,” off of The Last Temptation of Elvis 
(NME CD). Although he’s not backed by 
his usual E Streeters, drummer Jeff Porcaro 
(the Toto guy who's best work was with 
Steely Dan) helps make up for the Boss’s 
change in personnel. And Bruce himself 
was never a slouch on the old gee-tar. As 
he puts it, “All you need is money — and 
nerves of steel... .” 

2. Los Lobos, “Jenny’s Got a Pony,” from 
their latest, Tbe Neighborhood (Slash). 
David Hidalgo may be the band’s better 
singer, but Cesar Rosas was born to crash 
parties. The song isn’t-about much, which 
means it’s about sex, so have at it. 

3. For a tasteful segue (antiquated radio 
jargon for the transition from one song to 
the next): the Texas Tornados singing 
“Who Were You Thinking Of” from Texas 
Tornados (Reprise). The Eagles’ best line 
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was “Some dance to remember/Some 
dance to forget.” This guy wants to know 
for sure. 

4, Warren Zevon, “Raspberry Beret,” 
from Hindu Love Gods (Giant). Proof 
positive that unlike Bob Mould, sobering 
up need not mean bumming out. Along 
with the R.E.M. rhythm section (does that 
band have much else?), and Peter Buck’s 
solid guitar work, this is the cover of the 
season. 

5. Gram Parsons, “Deportee (Plane 
Wreck at Los Gatos).” The great lost cover 
of the ’60s, recently unearthed on the 4-CD 
Byrds collection, which is worth owning 
for this one track. Woody Guthrie’s 
funereal waltz is quintessential dust-bowl 
material, in both theme and feel. But what 
makes this song timeless is both the 
country feel Parsons invests, and the '60s 
subversiveness that comes seeping out the 
other end. 

6. “Farmer John,” Neil Young and 
Crazy Horse, from Ragged Glory (Reprise). 
The best track from Young’s much- 
overrated return to caterwauling form, 
because it’s by someone else, it has the 
best lyrics, and it’s hard to dance to. But 
worth the effort. 

7. “This Is the Right Time,” by Lisa 
Stansfield, from Affection (Arista). Reward 
and then some for your dance efforts on 
the previous track; single of the year from 
the dance album of the year; the 
Anglophile’s Madonna, and whatever 
other accolades spring to mind as you lose 
yourself in British soul that operates as the 
real thing. 

8. “My Little Problem,” by the 
Replacements, from Ail Shook Down 


. (Sire). A proposal, purportedly for 


marriage, from a record that splits itself 
between a guy who’s married to a band he 
still doesn’t understand, and a guy who’s 
married the right person because he 
doesn’t understand her. Sung as a dare, 
sounds like a compliment, kicks in like 
something far more. 

9. “Justify My Love,” from Madonna’s 
just-released Immaculate Collection. This, 
one of two tracks previously unreleased, 
unveils the record collector’s record 
collector Lenny Kravitz as the post-mod 
situationist he could never be by himself. 
Cool, fragmented, and edgy as all get-out, 
Madonna kicks off her 90s as something 
other (better?) than all her glorious retro 
chic. Plans to release this collection along 
with her video, packaged together as The 
Royal Box (or what the crotch shot on 
Like A Prayer was all along). 

10. “Jackie Wilson Said (I’m In Heaven 
When You Smile)” by Van Morrison, from 
The Best of Van Morrison. The world 
doesn’t turn On a woman’s hips, as David 
Byrne would have you think — it turns on 
a woman's lips. 

11. “Proud Land,” by the Cavedogs, from 
Joyrides for Shut-ins (Enigma). Local 
sounds for local’s sake, but more. If 
melodies were drummers, they'd, gq-by the 
name of Mark Rivers. Site! sales 

12. “Get Down With It,” by Little ~ 
Richard; from Okeb Rhythm & Blues(CBS 
Special Products). Go home with an oldie, 
makes you look and feel special, like those 
disenchanted models in EGG magazine. 
Leave it to Little Richard to go extro with 
everything these songs have tried to do all 
tape long, in just over three minutes, 
carving a line between conviction and 
camp that rock would chase for more than 
two decades and counting. 


Side II: slow is real 

1. “Joy in Repetition,” by Prince, from 
Graffiti Bridge (Paisley Park). Set the 
tone: this song will let your gadfl Ow 
where the party is headed, the tamer 
ones can head for the can, and the rest 
of you can let his Royal Bad One articulate 
everything your bodies leave unex- 
plained. 

2. “Dance with the Tiger,” by Rosanne 


_ Cash, from Interiors (Columbia). From 


reigned-in funk to jump-track country, this 
segue will make you look both worldly 
and cunning. Cash’s new record is about 
dealing with the inner self as you keep 
getting close to somebody you’re already 
living with; it’s about fear, unnecessary 
risks, and emotional hangovers that come 
with the territory, and it’s the prettiest 
thing she’s ever sung. 

3. “The River,” by Brian Eno and John 
Cale, from Wrong Way Up (Opal/Warner 
Bros.). The sentimental close to a very 
funny record, this bubbling brook gets you 
back into the now and impresses all the , 
MIT nerds who tagged along with your 
sister. Like you asked them. 

4. “Sad Sad Sad,” by the Rolling Stones, 
from Steel Wheels (Rolling Stones/CBS). 
Okay, time to clear off the couch. 


ee a ee 
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5. “Biko,” by Peter Gabriel, from Peter 
Gabriel (Geffen). This one-time-only 
protest hymn of an incredibly mercenary 
decade only gets more classic with time, 
which is what anthems are supposed to 
do. More heady and ruminative than the 
movie it inspired (which isn’t really saying 
much) and with the tribal violence of late, 
even more relevant. Which is also what 
anthems are about. Who said erotic dance 
music needed to be apolitical? 

6. “You've Lost that Lovin’ Feeling,” by 
the Righteous Brothers, from The 
Righteous Brothers Greatest Hits (Verve). 


Blot from your memory all aftertaste of 
Tom Cruise picking up the towering Kelly 
McGillis with this in Top Gun. Maybe even 
program this song twice to remind people 
of its indomitable emotional force. Perhaps 
the one classic oldie'we will never tire of. 

7. “Yellow Moon,” by the Neville 
Brothers, from Yellow Moon (A&M). To 
avoid getting in that silly argument about 
whether this year’s My Brother's Keeper is 
a keeper or a dud (it’s a keeper), play this 
classic look at the moon from last year’s 
sl . 

8. “I've Got that Old Feeling,” by Alison 


Kraus, from I’ve Got That Old Feeling 
(Rounder). The title track, by one Syndey 
Cox, from a country comer who fulfills 
even more than she promises on this, 
her third release. And a mean fiddler, no 
less. 

9. “In the Days Before Rock ’n’ Roll,” by 
Van Morrison, from Enlightenment 
(Mercury). Our first artist repeat, with just 
cause: brand new record. This track is 
more than a tribute: a reverie, a list song in 
the standard mold, a golden reminiscence, 
and.a lot kinder to Classic Hits than this 
genuine article (not “survivor”) has a right 


to be. , 

10. “Nobody’s in Love this Year,” by 
Warren Zevon, from Transverse City 
(Virgin). Our second artist repeat, because 
the Hindu Love Gods send you back to 
this perennial underachiever’s last album, 
and whoa! Did you ever think he’d wind 
up singing this good? Or reducing the '80s 
to such an.apt metaphor? 

11. “Hey Jude,” by the Beatles, from Past 
Masters, Vol Il. (Capitol). Hey, did you 
really think the tape could end with 
anything else? By any other band? Check 
the byline, dudes. Q 
























Come to Banish the Beast !! 
A Festival of Light and Song 






Anabel & Wild Rose 
Koleda, The Befana Players 
and the Light and Song Chorus 


Four performances only at historic 
Converse Hall, 
82 Tremont Street, Boston 


Thursday, December 13, at 8 PM 
Friday, December 14 at 8 PM 


Saturday, December 15 at 3and8PM Call (617) 861-064 


GOT SOMETHING TO SELL? 
"ONE WEEK ... AND 
T'S GUARANTEED” 


For a limited time, place your Automotive or Marketplace ad in the Phoenix Clas- 
Sifieds for one week and your ad will run FREE until your item is sold. See the 
Classifieds section for details and conditions of the guarantee. 


















USE YOUR LIBRARY 















To place your ad, call 


267-1234 





| PRIX CLASSIFIEDS 
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HEIDI STETSON 


Notes from a closet Scrooue 


Why everyone (except you) celebrates the wrong way 
by Sharon Brody 


eeling irritable? Feeling smug? But of 

course. It’s holiday season again. 

There’s nothing you can do to stop it 

— but scowling at passersby can 
certainly help you cope. 

Now, don’t misunderstand. I love 
humankind. Just not during December. I 
can’t love six billion people on cue. In fact, 
just to be perverse, as soon as I start 
getting bombarded by greeting cards and 
TV station-identification graphics ordering 
me to experience JOY, I start acting pretty 
nasty to my fellow man . . . elbowing 
carol-hummers out of my way on the 
trolley, snickering at people who wear 
Santa stickpins. I can get pretty brutal. 
Which is not to say that if the powers that 
be chose this particular moment to 
annihilate us all in a nuclear war, I 
wouldn't be a little bummed. I do think 
people deserve to live, even if they do 
celebrate the holidays the wrong way. 

What's that? There is no right or wrong 
way to celebrate? Oh, spare me. You don’t 
believe that. The truth is, everybody — 
deep down — knows that his or her way is 
the only way. Why, that’s the very reason 
the world has all those nuclear bombs, 
isn’t it? Global politics is determined, in 
large part, by the same emotions that 
make you refuse to spend Christmas with 
your husband's family: for God’s sakes, 
they open their presents the night before! 
And they put appies in the turkey stuffing! 
Cretins! Somebody, stop them before they 
brainwash another generation! 

I'll admit it right up front — I’ve 
harbored feelings of superiority every 
December for as long as I can remember. I 
grew up Jewish in a neighborhood of 
Christians, and I pitied my friends who had 
nothing to look forward to but a one-day 
materialistic blitz inevitably provoking 


Sharon Brody writes regularly for the 
Phoenix. 


long stretches of moping around in a post- 
candy-cane funk. Poor fools. Me, I had 
Chanukah — a sweet, gentle, eight-day- 
long affair unblemished by the 
perpetuation of lies about fat men bearing 
gifts, or the intrusion of such aesthetic 
offenses as fake trees. 

Okay, so there’s nothing inherently 
sweet or gentle about this holiday, which 
actually commemorates — among other 
things — a military victory. But since that’s 
how my family happened to approach this 
celebration, that’s how I came to define the 
normal way. After lighting the menorah 
each night, we opened one present apiece, 
one at a time. It was exceedingly civilized. 
Even, you could say, dull. But compared to 
what? The barbaric all-at-once free-for-all 
of self-centered wrapping-ripping I 
witnessed in disgust at the homes of 
friends on assorted Christmas mornings? 
No thanks, I said, and continue to say. 

Granted, the American celebration of 
Chanukah is a trumped-up bit of nonsense 
born of an inferiority complex. Chanukah 
is a minor holiday on the Jewish calendar, 
but it coincidentally falls within a creche’s 
throw of Christmas. Thus, in recent 
decades it’s been elevated to the status of a 
gift-giving extravaganza so as not to 
deprive Jewish children of the acquisition 
orgy of the year. However, despite the 
thoroughly bogus origins of my own 
holiday experience, and despite my 
having abandoned the religion itself years 
ago, I still heap scorn upon all who fail to 
celebrate in the same general way I grew 
up celebrating. 

Of course, I keep that heaping private. 
To be openly scornful would be rude and 
people wouldn’t invite me to help 
decorate their tree. Tree-decorating is 
great sport. You get to observe all sorts of 
relationships teeter on the brink of 
collapse over the Great Tinsel Debate. 

You know the story. After living 


together for months, a couple suddenly 
discovers a hidden incompatibility — one 
is a Thrower and one is a Placer. He 
scoops up great armfuls of the stuff and 
hurls it in the general direction of the 
ornaments, with fully half landing on the 
cat (which, in turn, darts off to do its catly 
duty by distributing glittering remnants of 
Christmas throughout every corner of the 
house for your vacuuming pleasure 
through at least Memorial Day). She — not 
the cat, but the other member of the - 
couple — gasps in horror at this tinsel- 
throwing sacrilege, and painstakingly 
positions each strand on just the perfect 
span of branches. He accuses her of anal- 


' retentive tendencies. She accuses him of 


Ruining All The Fun For Everybody. Merry 
Christmas to all, and to all a good night! 
But can you blame them for being 
tense? Just like the rest of us, they’ve had 
their good nature assaulted by entirely too 
many trips through the halls of commerce. 
How can you spread holiday cheer when 
parking-lot loudspeakers at malls across 
the land are blaring horrific versions of 
“Hark! The Herald Angels Sing?” It does 
something to you. You start noticing how 
they never play anything that would truly 
inspire you to feel good about life and its 
rich tapestry of possibilities. Have you 
ever, for instance, heard the melodious 
voices of the Three Stooges trilling “Wreck 
the Halls with Boughs of Holly” over the 
heads of weary shoppers? Have you heard 
James Brown grunting his way through 
“Santa Claus Goes Straight to the Ghetto”? 
What about “Mambo Santa Mambo”? Or 
the enduring classic “Christmas in Jail”? 
No, and you never will. If you felt good 
about things — if you laughed and 
thought, “Hey! Life can be such a lark!” — 
then it might occur to you that the much- 
vaunted spirit of the season has nothing to 
do with whipping out your wallet at 
Spencer Gifts or Neiman Marcus or the 


poison of your choice. You might just go 
back to the house empty-handed but with 
a song — say, “Santa Came Home Drunk” 
— in your heart, and tell all your friends 
and relations: “My gift to you this year is 
LOVE! Nothing but LOVE! LOVE AND 
HAPPINESS! THROW SOME AL GREEN 
ON THE STEREO, HUH?” 

And we certainly couldn’t have that. If 
we didn’t exchange gifts, we couldn’t 
experience the challenge of gift lists, and 
thus we would never truly push the 
envelopes of our most important 
relationships. Let’s say you’ve been happi- 
ly married since June, and suddenly your 
husband instructs you that once the Thanks- 
giving turkey’s digested, it’s time to compile 
a list of things you want for Christmas. 

“But why?” you ask, naive as all get out. 
“You know what I like and what I crave. 
Why should I spoil all the spontaneity by 
cataloguing it all, making myself look like 
a greedy, spiritually corrupt dictator in the 
process?” 

Because, he says, with the kind of glare 
you associate mostly with hunting dogs 
kept hungry behind barbed wire: this is 
the way it is done in his family. And if you 
don’t provide him with such a “catalogue” 
for his family’s use then his mother, for 
one, will have no idea what to buy for 
you. And if his mother doesn’t know what 
to buy for you, via a list she can read in 
your own writing, then she will be 
miserable. And is that what you want to 
do? Make his mother miserable? Is that 
your idea of a happy holiday? Well? Is it? 
Because if making your mother-in-law cry 
when all she wants to do for you is get you 
what you want, well, if that’s your way of 
saying “Season’s Greetings”... then... 
well . . . forget it. Just forget it. No, just 
forget it, Little Miss I-Don't-Want-To-Look- 
Spiritually-Corrupt. Forget it. 

Feeling irritable? Feeling smug? But of 
course. It’s holiday season again. 
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Come Visit 
The Museum of 
Afro mer History 
an 






AFTER HOURS 
Classifieds. 


ISABELLA STEWART 
GARDNER MUSEUM 
Discover Boston's secret garden this winter. 


Where fine art, music, and flowers all live 
in a Venetian palace. 


Concert information: (617) 734-1359 
280 The Fenway, Boston (617) 566-1401 


We're getting buried with 
litter and pollution. 

Give your country a little 
pick-up. It’ll help us all get out 
from under. 


Give A Hoot. Don’t Pollute. 


Forest Service-USDA 








CaN 











Illustration 

JOHNJAMES AUDUBON, 
1785-1851 

Common Loon from The Birds of 
America, 1827-1838 
Hand-colored engraving 

Bell Museum of Natural History 


Minneapolis, Minnesota 
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Tennis 
Anyone? 


™ Enjoy the historic of the 
| International Tennis Hall of Fame, the 
world’s largest tennis museum. With 


XS 






Thesis and New Years ny 


Make your special events even more 
special by holding them at the 
International Tennis Hall of Fame in 
Newport, RI. The USTA Wing offers an 
elegant and spacious heated and air condi- 
tioned room ideal for wedding receptions, 
bar mitzvvahs, anniversary and holiday 
parties and corporate meetings. 


The International Tennis Hall of Fame 
194 Bellevue Avenue, Newport 
Rhode Island 02840 (800) 457-1144 


The Worcester Art Museum and the Massachusetts 
Audubon Society present Pioneers of Bird Illustration, an 
exhibition of rare and beautiful bird prints by the great 
ornithological masters; John James Audubon, Mark 
Catesby, Alexander Wilson and Thomas Bewick. On 
view at the Worcester Art Museum December 4, 1990- 
January 27, 1991. 


Celebrate the out-of-doors inside the Museum on , 
Sunday, December 9 from 1-5 pm as art and the environ- § 
ment come alive through storytelling, demonstrations, 
hands-on-activities, nature walks and much more. Free 


admission all day for children and adults! 


For more information, contact the Worcester Art 
Museum at 508.799.4406 or visit us at 55 Salisbury 
Street in Worcester. 
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THE COOLIDGE CORNER 
WISHES YOU AN 
ANIMATED CHRISTMAS! 





pay eg en each 

and toss in a warm 
bow! with aie kndhor ala tance 
pepper. Top each plate of noodles with 
a couple of tablespoons of créme 
fraiche and an ounce or two of caviar. 
Serve with Champagne. 




























EXPLOSION 
FROM THE FOLKS 
+ WHO BRING YOU 






Black pepper, salt. 











Wash watercress, 





leaves. Spin or wrap in a clean towel to 
dry. Make a dressing with the juice and 
zest from one orange, a little of each of 
the two vinegars, the chopped shallot, 
and olive oil (use twice as much oil as 
juice). Peel the other orange: first slice 
off each end, removing all of the white 
pith, then stand the fruit on end, and, 
working your way around the orange, 
cut slices of rind from top to bottom, 
removing all the bitter white 
membrane. Slice into rounds. Remove 
seeds from pomegranate. Toss the fruit 
with greens before serving; dress and 
season to taste. 








Entertainmenn RenHoek and Stimpy © 1990 MTV Networks 


etter Sea Exclusive Limited Engagement 


Opens Wednesday, December 26 










290 Harvard St at Beacon 


Brookline 734-2500 


GIVE THE GIFT OF ANIMATION 









Discounted Gift Certificates Now On Sale! 






Boiled lobsters 

I've read lots of supposedly humane 
ways to lull lobsters into a state where 
they don’t know they’re dying until 
they're dead. I still boil them. The 
“humane” methods 
effective, and I still believe the taste 
and texture of boiled lobster are 
unsurpassable. dies 

The main thing with lobsters is to 






THERE’S A WHOLE LOT OF 
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DANCING 
Ure DEC. 27 THRU 
SUN., DEC. 30 


Boston Garden 






find. A sleepy lobster is a dead lobster 
— or a nearly dead lobster, anyway. 
With all the rest of this food one to one 
and a half pounders should do it. Make 
sure you keep them on ice until it’s 
time to cook. 

Fill a big pot with water, bring it to a 
boil, salt it, and then grasp each lobster 










Thurs., Dec. 27.....1:00pm#........ 4:30pm** 














Fri., Dec. 28....10:30am#.....2:00pm# 
Sat., Dec. 29....10:30am#....2:00pmi#....5:30pm# = 
Sun., Dec. 30...10:30am#....2:00pm#....5:30pm#! 
7) ** Save $3.00 on all tickets courtesy of WCVB TV &) BL W 
# Children under twelve save $1.50 P . 
! Proceeds benefit WGBH-TV 
ALL SEATS RESERVED YOUR 
$11.50 and $9.00 
(Premium Seats Available at all Ticket Outlets) WN 
TO GET YOUR TICKETS 
s IN PERSON: GARDEN BOX OFFICE AND ALL 
TICKETRON OUTLETS. Hi RN 
BY PHONE: CALL: (617) 720-3434 or , e 
1-800-382-8080. 
Information: (617) 227-3200 Advertise your 
Group Rates: (617) 227-3206 club or band in 
The Phoenix. 
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GUITARISTS 


The Phoenix Classifieds GIG SECTION 
Can help you find a band. 



























discarding tough stems and discolored _ 


buy the livliest, finest creatures you can ~ 


behind the back of the head and 
plunge it headfirst into the water. They 
will be done in five to seven minutes 
(five minutes for the first pound, more 
for each additional pound). 

Pull them out quickly with tongs and 
cut them so you can drain the hot 
water out of the body. Lay each lobster 
on its back and with a 
large butcher's knife cut 
lengthwise down the 
center of each. With a 
mallet or hammer, break 
the claws. Serve with 
melted butter and 


Champagne. 


Chocolate mousse 
If you like a sweeter 
chocolate mousse, use all 
semisweet chocolate. I 

prefer the darker, 
stronger taste. 






5 ounces semisweet 
~+.4 chocolate (the better the 

chocolate, the better the mousse); 

1 ounce unsweetened chocolate; 

2 tablespoons brandy or Coganc; 

2 tablespoons strong coffee or 
espresso; 

4 fresh eggs at room temperature; 

1 cup whipping cream. 


Melt the chocolate with the brandy 
or Cognac and the coffee in a double 
boiler or a small, heavy saucepan over 
hot water. Don’t let the water boil or 
touch the bottom of the saucepan. Stir 
until the mixture is completely melted. 
Remove from heat. 

Separate the eggs, setting whites in a 
large bow! for later. Whisk each egg 

®yolk into the chocolate. 

Whip the cream until it is soft and 
fluffy (don’t overwhip it). 

If the egg whites are still a little 
»chilly, bring them to room temperature 


fever séemed that 294% by swirling the bowl over aburneror | : 


in a sink of warm water. Beat them 
until they form soft peaks. 
Fold a spatula full of egg whites into 

the chocolate mixture, then the 

~ remaining whites, finally the whipped 
cream. Fold as gently as you can so 
you don’t deflate the mousse.-Put in a 
serving bowl or individual dishes and 
chill. Serve with more whipped cream 
that has been flavored with a table- 


» $poon or so of confectioners. sugar and 


.# teaspoon of vanilla or Cognact 
— CBH 
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Whether you're looking for a lead role or a lead 
singer, you'll find plenty of leads in the Boston 
Phoenix MUSIC & THE ARTS CLASSIHEDS 
You'll not only find vocalists, but instruments, 
gigs, rehearsal space, auditions, instruction and 
much more. And if you're looking for 
entertainment-related services, you can't beat 
our AFTER HOURS section. 


LINE ADS: 267-1234 
DISPLAY ADS: 538-5380 on 288 


& THE ARTS 
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@ Crash course at the Museum. A zep- 
pelin sighting from the Museum of Science 
observatory turned dramatic, when the 
blimp tried to enter the planetarium. “It 
was a communication breakdown,” stated 
a Museum spokesperson, “It’s always wel- 
come to join us. We just want it to use 


thedoor.” 
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LAShAUh PRASAMTS LAD ZLPPALIN AT THE MUSAUM OF SCILNCE 


LED ZEPPELIN; IN THE BEGINNING - Sunday: 8:30 p.m. OTHER SHOWS: LASEROCK; INTO THE ‘90'S ak Friday and Saturday: 8:30 p.m. 
LASERIUM ZODIAC - Friday, Saturday and Sunday: :30 p.m PINK FLOYD- RETURN TO THE DARK SIDE - y 


and Saturday: 10:00 p.m. 


> PHOTOGRAPHIC RESOURCE CENTER [7 ]|/Py PHOTOGRAPHIC RESOURCE CENTER [{] 


44] find that I’m 
drawn to people 
on the edge. 
What I want to 
do more than 
anything is 
acknowledge 
their existence.” 


MARY ELLEN MARK cae 
AS SEEN AND HEARD AT 
THE PHOTOGRAPHIC RESOURCE CENTER 


SEE WITH YOUR EARS. LISTEN WITH YOUR EYES. DISCOVER WITH ALL YOUR SENSES? HOW? 
é3YNLIId SHL 13D “SNOILVDINENd GNY SdOHSHYOM ‘ANVHEIT ‘S3YN1LD37 ‘SLIGIHX3 HNO JAZ 


CS) SEE WITH YOUR EARS. LISTEN WITH YOUR EYES. DISCOVER WITH ALL YOUR SENSES? HOW? 


9 602 COMM. AVE., BOSTON (617)353- st gS) 
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“They always 
ask me what 
my art stands 
for, and I tell 
them it doesn’t 
stand, it sits.” 


WILLIAM WEGMAN 
AS SEEN AND HEARD AT 
- THE PHOTOGRAPHIC RESOURCE CENTER 


EFUNLId 3H 139 “SNOLLWIITENd GNY SHOHSNYOM “ANVYSI 'S3YN1I37 “S.LIGIHX3 UNO 3A3 


602 COMM. AVE., BOSTON ya Aad cok) 
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ew Year’s morning. Blech. 
Your eyes are blurry. Your 
mouth feels like the bottom 
of a birdcage. Your head is 
pounding. And your body is screaming 


for hangover food. Carbos. Protein. Eggs 


and home fries and sweet rolls. Maybe 
even something greasy. 

You have a number of options. here. 
You could lie in bed, trying to will your 
headache into the pillow and hoping 
the fairy godmother of breakfast will 
magically appear and whip up an 
omelette for you. You could get gussied 
up and head over to one of those 
expensive hotel restaurants — they're 
always open for brunch on New Year's 
Day, many of them offer all-you-can-eat 
buffets, and, if you don’t mind actually 
having to act like a civilized human on 
January 1, they’re a good bet, if a tad 
expensive one. Or you could drag 
yourself out to your favorite local 
breakfast joint, only to pull up and find 
the place is closed, that you needed 
reservations and forgot to make them, 
or that it’s somehow unattainable. Bad 
way to start the New Year. 

Ah, but that won't happen this year. 
When the festivities are over, when you 
wake yearning for hot joe and a heap of 
good, cheap hangover food, all you need 
do is refer to this, our handy guide to 
local hangover havens. All the restaurants 
that follow will be open on New Year's 
Day, and they’re all local favorites among 
Phoenix staffers, folks who, when it 
comes to matters of the pounding head, 
knows whereof they speak. 


Pig ‘N WHISTLE DINER 


Ah, diner food. What better way to 
ease that throbbing skull than with 
steaming hot diner coffee and a big-and- 
greasy plate of eggs and home fries? 

The Pig ’'N Whistle is as quintessential 
as it gets: a big formica counter, spinning 
red stools, neon signs, fast service, and a 
juke box in every booth (everything 
from Guns ’N Roses to the Irish Rovers). 

The diner’s breakfast menu revolves 
around the basic egg-potato-meat axis, 

and most everything in this category costs 
$2.90. The French toast ($3.65 with bacon 
or sausage) is fat, fluffy, and of particular 
note. There’s also a wide selection of 
lighter morning chow, like oatmeal and 
milk ($1.75 or $1.95 with cream), and 
fresh banana-and-nut muffins (95 cents). 

If you're in the mood for heartier 

grub, lunch offerings are burgercentric, 
but laced with surprises such as kielbasa 
or knockwurst and beans ($4.95). In 
addition, the Pig "N Whistle offers daily 
lunch specials such as liver and bacon 
($4.10), baked sausage ($3.35), and a 
classic hamburger, egg, and onion meal 
($4.35). Needless to say, this may not be 
the place to bring your kosher friends 
on New Year’s Day. On the other hand, 
the coffee is great. 

Oh, and by the way. If you want to 
impress your hangover-dazed 
companions with a bit of Pig ’"N Whistle 
trivia, tell them the origins of the diner’s 
name. Everyone has a theory, according 
to co-owner Charles Canelos, but the 
most accepted explanation is the diner’s 
proximity to the old Brighton stockyards 
(accounting for the pig) and to railroad 
tracks (the whistle). 

Remember: such small talk can goa 
long way when you have a headache. 

The Pig 'N Whistle diner ts located at 
266 North Beacon Street in Brighton. 
Call 254-8058. 


— Mark Leibovich 





OUR FAVORITE SPOTS 
TO RECUPERATE 
ON NEW YEAR’S DAY 


Located in Allston, a few blocks west 
of Harvard Street, Our House is the 
closest thing to a hangover antidote we 
know of — it’s like crawling back to 
mom for tea and sympathy. 

The prices are great. For $5.50, you 
get your choice of the standard array of 
egg dishes (fried, scrambled, omeletted, 
Benedicted, etc., all of them with home 
fries), plus all the bagels, Danishes, 
muffins, orange juice, and coffee you 
can help yourself to. And for $2.50, the 
Bloody Marys are pretty decent. 

But the keenest thing about Our 
House is this: it really is like somebody’s 
house — somebody who knows how to 
waste a day off properly. If you’re the 
type who likes to eat at a table, there are 
more than a half a dozen dinette sets of 
various sizes and styles. If you’re more 

the counter type, there’s a counter. And if 
you're the sort who likes to sit sideways 
in an easy chair and dangle your legs 
over the arm, or slouch on the couch and 
eat your meal off the footstool, you're in 
real luck: the place has mismatched 

sofas, loveseats, and club chairs galore. 

One more important factor: the 
waitresses are cool. Even after two 
hours, they never give you that “Well, 
isn’t it time you moved on?” look. 

Our House ts located at 1277 Comm 
Ave, Allston. Call 782-3228. 

— Lamar B. Graham 


BROGK EGG FARM 

Although Alice has been off network 
television for some time, Mel, and his 
diner, live on. Just about every 
neighborhood has its dependable greasy 
spoon, replete with a gruff counter staff, 
lots of linoleum, and a gritty, no- «. 
nonsense atmosphere. These places 
make excellent cites for the hangover- 
afflicted, shelling‘out eggs, home fries, 
and coffee 'to the hungry and aching: 

The North End's Brook Egg Farm —_ 
formerly known as the Breakfast Club _ 
— is one of these, with a bit more 
refinement and a few more niceties. It 
does offer the usual breakfast suspects 
— two eggs with toast, hash browns, 
and coffee will run you $3.45 — but it’s 
got more, including a wide variety of 
omelettes, Belgian waffles, fresh- 
squeezed OJ, and breads brought in 
fresh from local bakeries. 

The ambiance is relaxed. There's no 
clatter, hustle, or bustle. The cooking is 


done in the back, not behind the counter | 


— which is oak, not linoleum. You 
won't have people squeeze by you the 








JEFF THIEBAUTH 
whole time, and there’s room to open 
your paper without elbowing anybody. 

Even the pricing is casual. The 
Belgian waffle, with fresh strawberries 
and whipped cream, cost us $4.75, 
though the menu had it at $5.25. The 
waffle itself was so-so, but the generous 
heaping of strawberries and real cream 
compensated for that shortcoming: - 

Contrasting with the elegance of the 
Belgian waffle was the simplicity of the 
cheese omelette ($3.50), cooked just 
right with light eggs folded around mild 
cheddar. The menu also includes three 
types of pancakes and all sorts of side 
orders. 

Brook Egg Farm ts located at 116 
Salem Street, between Prince and 
Parmenter Streets. Call 720-3550. 

— Mark Smoyer 


Although the croissants are suitably 
delicious and the cappuccino and 
chocolate-raspberry cake are 
sataisfyingly prescription-strength, it’s the 
setting as much as the food that might 
want to make you head over to Café de 
Paris on New Year’s Day. Gazing out the 
picture windows at the Public Garden 
gates across the street, listening to soft 
strains of Mozart while basking in the 
rosy glow of the overhead lighting, you 
might think you're still on your junior 
year abroad, or at least in Montreal. 

Like a certain ubiquitous French- 
named croissanterie chain, Café de Paris 
is run cafeteria-style. The prices are 
comparable — a five spot can buy quite 
a nice hangover brunch. But Café de 
Paris has the competition beat on both 
food and ambiance. 

The café, a stone’s throw from the 
Ritz-Carlton, was opened almost three 
years ago by a family of native Parisians. 
As you might expect, they know their 
way around an egg: Omeleties are 
offered, and the hot broccoli quiche is 
are available forless than $3. More- 
substantial sandwiches — turkey, roast 
beef, veggie, and the like — range from 
$3.75 to $4.90. There’s also a good salad 
bar for $4.50 per pound, soups, and 
upscale sodas in the fridge case. 

Café de Paris ts located at 19 
Arlington Street, Boston. Call 247-7121. 

— Wes Eichenwald 


COOLIDGE CORNER 
CLUBHOUSE 


What’s New Year’s Day without college 
football, right? Without big-screen TVs 
and plenty o’ food? If your hangover 








precludes fixing something at home, we 
recommend the Coolidge Corner 
Clubhouse, a Boston sports fan’s delight. 

When you walk in, you feel as if 
you've stumbled on a sacred shrine of 
sorts: dozens of team pennants and 
sports photos cover the walls; the 
waitstaff dresses like referees. More 
important, eight TV sets, all of which 
will be tuned to the ballgames, are 
positioned around the bar and 
restaurant. 

And for those of you more worried 
about your tummy than touchdowns, 
this place offers a range of hangover 
antidotes, particularly if you're the sort 
who favors large remedies, heavy on the 
carbos and protein. 

The starting line-up includes such 
appetizers as the All-Stars Skins Game, a 
potato-skins treat that will cost up $3.95 
for a half-order, $5.95 for a full one 
(very good for post-New Year’s Eve 
carbo-cravings). One of the house 
specialties is Mile High Nachos, which is 
an enormous serving — maybe not a 
mile high, but pretty close. A half-order 

goes for $4.95; a full order is $6.95. 

Burgers — a house specialty and a 
sure winner among those starved for 
protein — are 10-ounce patties, 
charcoal grilled and cooked to order. 
They run from $5.95 to $6.95. Try a John 
Havelick, a plain burger described as 
“steady and dependable.” The Ted 
Wiliams burger is topped with bacon, 
mushrooms, and cheddar cheese. All 
burgers are accompanied by a more- 
than-generous serving of curly French 
friés. And if you’re craving something 
sweet and cool, the house specialty is 

the mud pie — chocolate-mocha ice 
cream served in a cookie crust, for $3.95. 

The Coolidge Corner Clubbouse is 
located at 307-309 Harvard Street, in 

Brookline. Call 566-4948. 
— Karen Bronnenkant 


MARCIA’S BLINTZES 

Finally, if you really can’t bear the 
idea of dragging yourself out of bed on 
New Year’s Day — or getting dressed, 
for that matter — we strongly advise 
you to stop by Marcia’s Blintzes, in 
Newton Center, sometime before the 
Big Day and stock up on blintzes. 

Walk into this basement shop and 


* you'll find co-owners Marcia and David 


Lane folding and cooking blintzes. “I 
must do a thousand a day,” says David, 
who opened the shop with Marcia, his 
mother, in 1988. The two now sell their 
blintzes, which are based on Marcia’s 
mother’s recipe, to restaurants and 
shops all over New England. 

Blintzes, which David calls the Jewish 
version of the egg roll, are a crepe-like 
dough filled with cheese, fruit, or just 
about anything, and folded into a 
rectangle. For $4.95, Marcia’s will give 
you three of the blintzes de jour. They 
offer four or five of their 38 varieties 


_ each day, which range from hearty 


lunch or dinner blintzes, like 
potato/mushroom/onion or chicken 
divan, to dessert fare like raspberry and 
cheese, or apple cinnamon, or the 
original cheese blintz. There are even 
no-cholesterol blintzes for those of you 
with dietary New Year’s resolutions. 

And the taste? As one friend summed 
it up, “As good as sex.” And that’s no 
exaggeration. ‘ 

Marcia’s Blintzes ts located at 57 
Union Street, in Newton Centre. Call 
527-9812. 


— Alicia Brooks 
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Cambridge Center «Adult Education 


Learn to dance, sing, speak another language, or 
start a new career. 
More than 700 courses begin January 14. 
Register Now for the Best Selection! 


42 & 56 Brattle Street 
Harvard Square 
Call the Cambridge Center Today ° 547-6789 


Foundations of Creative 
Audio. 
a to the fundamentals of 






Sound for the 


Professional 
Hearing; Advanced acoustics; 
Analog Processing and Recording; 
Vinyl! Discs and CD’s; Studio, 
Location, Stage, and "Record 
Production; the Audio Business; 
Studio Design; Equipmen nt 
Maintenance and interfacin, ; Ear 
fix Labs; Ses: ons 







State-of-the-Art 

Equipment in 
Boston’s 
Super-Studio 








NEW COURSE 
Computers, MIDI, 
Digital, and 

Post Audio 
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ff, pogo Lenk, — . 
er, plus surprise guest 
Jilea projects (4 4 
e students. Local re 
&M 


Program features veterans Steve’ Lan 
Lehrman, Steve Sardella, and Ski 
—— tours of area studios, and 

track) with musicians chosen ~s 
include staff at Blue Jay, Mission Control, Soundtrack, 
Records, Editel, Newbury, Downtown, Q-Division, issaie’ R-Jam, 
Normandy Sound, and many others. 


The Audio Workshop School 547-3957 






Massachusetts 
College of Art 


Professional and 
Continuing 
Education 

621 Huntington Avenue 
Boston, MA 021 IS 





Serna Courses: 


Homekang, oth 
iimmaking, art oN 
& art education begin 
January 22nd. Summer 
study th abroad. Italy, 
Greece, England, 
Mexico. 


Call now for a 
brochure. 
617-731-0275 
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SOUL SURVIVAL. 


Whether you're into astrology, therapeutic 
ma e, or self-help groups, The path 
to self-awareness leads to the MIND, 
BODY, SPIRIT section of the Phoenix 
Classifieds. To place your ad, call: 


267-1234 





















































KAJI ASO STUDIO 
Institute For The Arts 
















*Mass. Coll of Art 
Credit Available 


Call 247-1719 for information 
, 40 St. Stephen Street, Boston 
















Showa Boston 
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Showa Boston is a satellite campus of Showa 
Women's University Tokyo. Every year, about 
600 Showa students come to Boston and stay 
for one semester to a the English language 
and American culture. Showa Boston is dedi- 
cated to the intercultural exchange between 
the United States and Japan. 

Each class is tau ught by native Japanese 
instructors, trained in Tokyo. Don't miss this 
unique opportunity to learn the Japanese 
” age and experience Japanese culture 

rst hand, in the presence of many native 
pt shen speakers and Showa students. 


























Courses offered: 
Conversational Classes (CONV) & Reading Classes (READ) 
A = Absolute beginner, B = Experienced beginner, 

C = Advanced beginner 
PT Tues | Wed | Thurs | Fri 
| 2-4:00pm_| CONV-B | CONV-A| CONV-B] | 
| 45:00pm | CONV-A*] | CONV-AS] 


7-9:00pm | CONV-A | CONV-B | CONV-B | CONV-A 
READ-B | CONV-C | READ-A 









































or 
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Saturday 
Courses 
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lary 14th 
















An Open 
Invitation to All 
Adult Learners 


Weaver your motivation—career advancement, per- 
sonal enrichment, or pursuit of a degree or graduate 


certificate—the Harvard University Extension Schooi has 
a Class for you! 


The Harvard Extension-School sponsors 650 evening 
courses in Harvard Yard, at reasonable tuition rates, on an 
open-enroliment basis. 


You can enroll for undergraduate/graduate degree 
programs in liberal arts and graduate certificate programs in 
management, computer science, public health, and museum 
Studies. Noncredit offerings as well as courses in English as 
a Second Language, 17 foreign languages, and a complete 
premedical curriculum are also available. 

Since our founding in 1910, more than 300,000 women 
and men have enrolled in our courses. We invite you to join 
us this spring. 


Registration for spring term classes is now underway; classes 
28. To request an Extension School course catalogue call 617/4 


7928 or 
pick up a catalogue 24 hours per day at 20 Garden Street, , 








City, Sute, Zip —-—__ 


HARVARD Fgsrsion 


Dept. 852, 20 Garden Street, Cambridge, MA 02138 





ur Crate | 
Opportunity 


at SIMMONS COLLEGE 





hs a acids tc laetenin te di pci dedi 
only a small college can offer. Our graduate programs are coeducational, with 
day and evening classes, full and part-time study availatie. 


¢ Children’s Literature 
¢ Communications Management 
¢ English 
© French 
© Liberal Studies 
© Primary, Middle, and Secondary 
School Teaching 
- @ Severe Special Needs 
® Spanish 


Now accepting spring semester registrations. 
Ask us about our special student option. 


For more information, call 738-3162 or mail the coupon below to the 
Ofiioe of Graduate Staioe Admlusions. 





January 
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Preparation Specialists for Entrance Exams 


Small Interactive Classes Free Introductory Class 
Call 232-9379 


Day, Evening & Weekend Classes 


















(= TEST PREP SERVICES 





ALLIANCE FRANCAISE 
















A French At Your Desk (Private) 


Beginner, Intermediate 
& Advanced Conversation 


Weekly And Daily Classes Available 


Regional Cuisine and Wines from France 


For More Info & Brochure Call: 523-4423 


15 Court Sq. Suite 240 
Boston, MA 02108 





ACTORS/ACTRESSES- 


Rak cone re looking for auditions, classes 
rehearsal space, Checks he Rite fred ter rte penta 
in the Phoenix Classifieds 












Education that works 
for working adults. 


Bina University’s Metropolitan 
College has been serving the 
needs of mature students for 
more than 25 years. At MET, 
you can earn an undergradu- 
ate or graduate degree, 
take courses for per- 











scheduled for busy people—in 
the evenings—at three loca- 








tions: Boston(onthe Green we Few ee ee ee 
Line), Acton, and Tyngsboro. Please send mea MET-College class schedule 
y. 
Free program-planning 
assistance is offered by the NAME 
College's staff of professional 





ADDRESS 






academic counselors. 


Call today: 
617/353-6000 


ciTy 






BOSTON UNFVERSITY 
a GRE ERNE RR NE, AEA a AAT UREA OE MTB STH 


METROPOLITAN 


Aspect COLLEG E 


affirmative action institution. prc asny MA 02215 













in the 408 MARKET" (ROLLING STONE) YOUR TICKET TO FLORA... 
Spend the money (395.00) to come to RLANDE and tour 
FULL SAIL. if you enroll with us or MAY OTHER ACCREDITED 


Winter and Spring French Classes ANDI, VIDED, or FILM school o f similar cope and cost in Get a Head Start on the Spring Semester. 
Session I begins January 7th the next twelve months, we'll MEMBURSE YOU FOR THE TRIP. Join Us at Bentley College for a 
WO STRINGS. NO PRESSURE. We must be CRATE 
Or theBEST INTHE WORLD. Check us out. Stems seems. | | ONE-WEEK WINTER SESSION 
N Pe yeh ee hours zo by completing 
Business French 800-22 1 > aad Choose Noone Wales of trade oct courses offered 
A S200 University Blvd, January 7 through ar January 11 from 9:00 a.m.- 
Babar For Child Winter Park, Fl, 32792 
ildren NFL 407-679- 4:30 p.m. (with one evening session). 


A PUBLIC SERVICE MESSAGE FOR MASSACHUSETTS LIBRARIES 























{“ HARVARD 
BARTENDING 
:3xCOURSE 


Fee $49.00 
Information: 
495-9657 


January 7, 8,9 & 10° 7-9 p.m. 
Call now to register! Courses offered monthly. 
























































Accounting Financial Statement Analysis 
English Literature of Business Life 

Government Politics and the Film — The City 
oa Surrealism in Literature & Art 




































Law Legal Environment of Business 





When you're buying a stereo, it makes 










to listen to more than j izati Behavior 
Seer recente t | MOnMennth<Ceotatons 
a all . 
rarer prin a Consumer Behavior 
Natural Science ag cma tome. ig 
Philosophy Special Problems in Business 
& Professional Ethics 





Additional requirements include a pre-session 
on December 14, 6:30-8:30 p.m. 










For further information and to register, 
call (617)891-2800. 

An academic a will be available 

to take your call. 


Tuition: $570 
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A CALENDAR OF 
HOLIDAY EVENTS 


A COMPLETE GUIDE TO THE SEASON. IN (THE CITy 


Vv 
complied by Bob Sullivan 


¥ 


If it’s Christmas, this must be The Nutcracker. 


Does a walk in the cbill of 
the night sound inviting? Do 
you pray for snow whenever 
you see clouds? Don't delude 
yourself. You will despise this 
windy, slushy, dark city by 
February. But that’s in the 
future. During the boliday 
Season, city streets are more 
inviting than the beach in 
July. So take an afternoon off 
from work. Hold down your 
beating bill by getting out of 
the bouse at night. Give your 
visiting relatives a tour of the 
city — or get away from 
them for a while. Here are 
some opportunities to bask in 
holiday cheer. Events that 
take place over a period of 
time are listed by the first day 
they occur. 


FRIDAY © 7 
PAT BOONE AND FLOR- 
ENCE HENDERSON present 
We Wish You a Merry Christ- 
mas! at 8 p.m. at the Andover 


Center for the Arts, Andover. 
Pat and Flo are accompanied 
by Frank De Vol (a/k/a 
Happy Kyne on Fernwood 
2Nigh and His Orchestra. 
Also appearing are the Mel- 
loyd Carolers (which sounds 
like something on SCTV). 
Gorge on kitsch tonight, and 
you can skip TV for the rest 
of the month. Tickets, $15 to 
$35. Call 470-1905. 

THE OPERA PERFORM- 
ANCE STUDIO performs 
Menotti’s Amabi and the 
Night Visitors tonight and 
tomorrow at 7:30 p.m., and 
on Sun. at 3:30 p.m. at the All 
Newton Music School, 321 
Chestnut St., West Newton. 
Tickets, $6. Call 527-4553. 
THE GRAPHIC SANTA is 
not an exhibition of Claus 
erotica but a collection of ads 
with Christmas themes on 
view through Dec. 31 at the 
Nostalgia Factory, 324 
Newbury St., Boston. Open 


Mon. through Sat. from 11 
a.m. to 7 p.m., and on Sun. 
from noon to 6 p.m. Free. 
Call 236-8754. 

20TH ANNUAL CHRISTMAS 
CRAFTS SHOW runs through 
Sun. at the Bayside Expo- 
sition Center, 200 Mt. Vernon 
St., Boston. Open today from 
noon to 9 p.m., and 
tomorrow from 10 a.m. to 9 
p-m. Open on Sun. from 10 
a.m. to 6 p.m. More than 200 
exhibitors display contem- 
porary and antique crafts, 
pottery, sculpture, and 
clothing. Admission, $5. 
Children under 12, free. Call 
(508) 462-7096 for more 
information. 
UNDERGROUND RAILWAY 
THEATER presents The Fire- 
bird, a giant shadow-puppet 
spectacle based on Stravin- 
sky’s ballet, at 7:30 p.m. at 
the Arlington Center for the 
Arts, 41 Foster St., Arlington. 
Additional performances 


tomorrow and on Dec. 15 at 
1 and 3 p.m. Each perform- 
ance is preceded by a puppet 
version of Strauss’s Till 
Eulenspiegel’s Merry Pranks. 
Admission, $6. Children 
under 12, $4. Call 643-6916. 

A CHILD'S CHRISTMAS IN 
WALES, by Dylan Thomas, is 
performed at Lyric Stage 
through Dec. 23 at 54 Charles 
St., Boston. Performances 
begin Wednesday through 
Sat. at 8 p.m., and on Sun. at 
3 p.m. Tickets, $13.50 to 
$17.50. Call 742-8703. 

GIFTS OF ART, the third 
annual holiday exhibition at 
the Boston Center for the 
Arts, runs through Dec. 24 at 
the Mills Gallery, 549 
Tremont St., Boston. All items 
are for sale. Included are 
puzzles, scarves, furniture, 
jewelry, clocks, sculpture, 
rugs, puppets, and paintings. 
Open Wed. through Sun. 
from noon to 6 p.m. Free. 


Call 426-8835. 

SLEDS AND SLEIGHS are on 
view through Jan. 27 at the 
Museum of Our National 
Heritage, Rte. 2A and Massa- 
chusetts Ave., Lexington. The 
exhibition includes children’s 
sleds, horse-drawn sleighs, 
and art with winter themes. 
Open Mon. through Sat. from 
10 a.m. to 5 p.m., and on 
Sun. from noon to 5 p.m. 
Free. Call 861-6559. 

THE CHRISTMAS STAR 
runs through Jan. 1 in the 
Hayden Planetarium at the 
Museum of Science, Science 
Park, Boston. The multi- 
image presentation includes 
looks at a comet, an ex- 
ploding meteor, the North 
Pole, the northern lights, and 
a snowfall in New England. 
Admission to planetarium 
only, $5. Children and 
seniors, $4, Call 523-6664 for 
times. 

CHRISTMAS LIGHT FESTI- 


DECEMBER 7, 1990 


Vv 


JAYE R. PHILLIPS 


VAL runs through Jan. 6 at 
Edaville Railroad, Rte. 58, 
South Carver. More than 
200,000 lights and 30 holiday 
scenes can be spotted among 
the cranberry bogs as you 
take a ride on the Christmas 
Train. The theme park also 
features a re-creation of a 
19th-century New England 
village, a petting zoo with 
reindeer, and plenty of 
railroad memorabilia. Open 
Mon. through Fri. (except 
Dec. 25) from 4 to 9 p.m., 
and on Sat. and Sun. from 2 
to 9 p.m. Admission, $12.50. 
Children, $7.50. Call (508) 
866-4526. 

WOMEN’S CRAFT MAR- 
KET, featuring handcrafted 
items from local artisans, runs 
through Dec. 23 at 186 
Hampshire St. (downstairs), 
Inman Sq., Cambridge. Open 
on Sat. from 11 a.m. to 5 
p.m., and on Suh. from noon 
to 5 p.m. Free, Call 864-5257. 












DECEMBER 7, 1990 


SATURDAY © 8 
SING WE JOYOUS ALL 
TOGETHER, a Christmas 
concert by the Masterworks 
Chorale, begins at 4 and 7:30 
p.m. at Cary Hall, Lexington. 
Tickets, $9 to $16. Students 
and seniors, $6. Call 924- 
8073. 

LADDERS OF GOLD, the 
annual Chanukah concert by 
Voice of the Turtle, begins at 
8 p.m. at Sanders Theater, 
Harvard University, Cam- 
bridge. This year’s program 
features music of the Spanish 
Jews of Yugoslavia and 
Bulgaria. Tickets, $14.50. Call 
524-6698. 

ORGANIST JAMES JOHN- 
SON performs seasonal 
works by Sweelinck, Bruhns, 
Buxtehude, Bach, and Mozart 
at 5:30 p.m. in Adolphus 
Busch Hall, Harvard Uni- 
versity Art Museum, 29 
Kirkland St., Cambridge. 
Admission, $5. Students and 
seniors, $4, Call 495-4544. 
CLARA BARTON BIRTH- 
PLACE MUSEUM presents a 
holiday open house from 2 to 
4 p.m. at 68 Clara Barton Rd., 
North Oxford. Barton found- 
ed the American Red Cross. 
Free. Call (508) 987-5375. 
HOLLY FAIR, featuring food 
and crafts, is open today from 
10 a.m. to 6 p.m., and to- 
morrow from noon to 5 p.m. 
at the Cambridge Center for 
Adult Education, 42 Brattle 
St., Cambridge. Also, “two 
placid live amas munch on 






of a new Christmas carol, 
Free. Call 547-6789. 

CHRISTMAS WITH THE 
MARCH FAMILY, a re-crea- 
tion of the holiday cele- 
brations in Little,Women, 
runs today from.10 a.m. to 
4:30 p.m. and tomorrow from 






we 
y/ 














hay.” Could be the makings - 


noon to 4:30 p.m, at Orchard 


House, 399 Lexington Rd.;~ 


Concord. Tickets, $5. Stu- 
dents and seniors, $4. 
Children, $3. Call (508) 369- 
4118. 


 +eaaNes 

JOHN F. KENNEDY NA- 
TIONAL HISTORIC SITE 
holds an open house, with 
holiday decorations from the 
time of JFK’s childhood, from 
1 to 4 p.m. at 83 Beals St., 
Brookline. Free. Call 566- 
7937. 

ANNUAL MESSIAH SING, 
performed by Symphony Pro 
Musica and the Acton Chor- 
us, begins at 3 p.m. at the 
Hudson United Methodist 
Church, Hudson. Donations 
requested. Call (508) 562- 
0939. 


BOSTON CECILIA perform: 


Christmas Vespers at 3 p.m. 
at the All Saints Church, 1773 
Beacon St., Brookline. Tick- 
ets, $8 to $25. Students and 
seniors, $6 to $23. Call 232- 
4540. 

ZAMIR CHORALE OF BOS- 
TON and the Klezmer Con- 


4070. 


servatory present Lights 3, a 
“Chanukah-concert, at 3 and 
7:30 p.m. at Sanders Theater, 
Harvard University, Cam- 
bridge. Tickets, $8 to $16. 


Call (800) 734-8863. 
SWEDISH CHRISTMAS 
SONGS are by the 


vocal ensemble Stambandet 
at 3 p.m. at the Pleasant 
Street Congregational 
Church, 75 Pleasant St., 
Arlington. Tickets, $7. Call 
969-0214. 


MONBAY © 18 
BACKGAMMON NIGHT, 
with free introductory 
lessons, takes place every 
Mon. at the Sheraton Com- 
mander Hotel, 16 Garden St., 
Cambridge. If you don’t like 
Miracle on 34th Street, the 
lessons might come in handy 
at your parents’ on Christmas 
Day. Call the New England 

»Backgammon Club at 641- 
2091 for information. 


THESBAY ¢ 11 
CHARLIE CHAPLIN’S THE 
KID screens at 7 p.m. at the 


Cambridge Public Library, 
449 Broadway, Cambridge. 
It's not about Christmas, but 
weeping over tramps and 
orphans is in the proper 
spirit. Also on the bill: 
Chaplin’s short The Idle Class. 
Free. Call 498-9081. : 


WEBRESBAY © 12 
SWISS CHRISTMAS RECEP- 
TION, sponsored by the 
Ligue Francophone of New 
England, begins at 7 p.m. in 
Apley’s, Sheraton Boston 
Hotel and Towers, 39 Dalton 
St., Boston. The highlight is 
la marmite au chocolat, 
described in the press release 
as “a chocolate cauldron 
which at the height of the 
festivities is shattered into 
chocolate bits with a sabre or 


people of Geneva over the 
Savoyards in 1602.” Makes 


' the pifiata.you were planning 


for your party sound pretty 
chintzy, doesn’t it? Ad- 
mission, $15. Reservations 
accepted. Call 489-1240. 


How to get Nutty 


The ballet about a girl and ber favorite kitchen 
utensil (ob, we know, it’s a wonderful classic) is 


performed by the following dance companies. 


BOSTON BALLET perform through Dec. 30 at the 
Wang Center for the Performing Arts, 270 Tremont 
St., Boston. Performances are Tues. through Sat. at 
7:30 p.m. (except on Dec. 25), and on Sun. at 6:30 
p.m. Matinees are at 2 p.m. on Dec. 8, 15, 16, 19, 22, 
23, 27, 28, 29, and 30. Tickets, $16 to $39. Call 964- 


THE FESTIVAL BALLET OF PROVIDENCE perform 
on Dec. 15 at 2 and 7 p.m., and on Dec. 16 at 2 p.m., at 
the Zeiterion Theater, 684 Purchase St., New Bedford. 
Tickets, $9 to $19. Call (508) 994-2900. 


$9.95 verac 


Futon Mattress Starting at $79.95 
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THURSDAY ¢ 13 
ENSEMBLE PROJECT ARS 
NOVA present O Maria 
Stella Maris, probably the 
only performance of 
Christmas music “from the 
French court of Cyprus” in 
Boston this year, at 8 p.m. in 
the Remis Auditorium, 
Museum of Fine Arts, 465 
Huntington Ave., Boston. 
Tickets, $15. Students and 
seniors, $12. Call 267-9300, 
ext. 306. 

A CHANUKAH GRAB-BAG 
PARTY, featuring games, 
latkes, and a 

ceremony, begins at 7:30 
p.m. at Centerpoint, Boston’s 
Center for Jewish Adults, 
1120 Beacon St., Suite G1, 
Brookline. Admission, $10. 
Call 566-5946. 

CALLIOPE CONSORT per- 
forms Christmas carols at 
noon at the MIT Chapel, 
opposite 77 Mass Ave, Cam- 
bridge. Free. Call 253-2906. 

A MALL AND SOME VISI- 
TORS, a midwinter pageant 


_by the Beau Jest Moving 


Theater Company, runs 
through Dec. 22 at the C. 





THE NATIONAL YOUTH BALLET perform on Dec. 7 
at 8 p.m., and on Dec. 8 at 2 and 8 p.m., and on Dec. 9 
at 4 p.m. at the Walnut Hill School for the Arts, 12 
Highland St., Natick. Tickets, $9. Students and senior 
citizens, $6. Call 653-4312, ext. 58. 

THE NORTH ATLANTIC BALLET perform on Dec. 
8 at 7 p.m. at the Furnace Brook School, Marshfield; 
and on Dec. 9 at 2 p.m. at the Strand Theater, 
Dorchester; and on Dec. 15 at 2 p.m. at the Sen- 
try Auditorium, Concord; and on Dec. 16 at 2 p.m. 
at Memorial Auditorium, Lynn City Hall, Lynn; and 
Dec. 21 through 23 (call for times) at John Han- 
cock Hall, Boston. Call 267-5516 for ticket informa- 


tion. 


— compiled by Bob Sullivan 


One of the largest 
selections around. 
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Walsh Theater, © Suffolk 
University, 55 Temple St., 
Boston. Performances 
through Sat. at 8 p.m. The 
dance troupe promise an off- 
balance look at holiday 
traditions and rituals. Tickets, 
$5 to $12. Call 547-8771. 

A FESTIVAL OF LIGHT 
AND SONG begins tonight 
through Sun. at 8 p.m., with a 
matinee on Sun. at 3 p.m., at 
Converse Hall, Tremont 
Temple, 82 Temple St., 
Boston. Celebrate the winter 
solstice with ancient rites to 
banish the monsters of the 
dying year. The event draws 
on the mythological roots of 
the modern holidays of 
Christmas and Chanukah. 
Performers include Anabel, 
Wild Rose, Koleda, and the 
Watersons (with their “spine- 
tingling songs”). The event 
also includes a visit ‘rom 
Befana — “crone of the old 
year, maid of the new” — 
who may prompt ideas for 
gifts in the health-and-beauty 
department. Tickets, $7.50 to 
$16. Children, $5 to $9. Call 
861-0649, or ConcertCharge 
at 497-1118. 


FRIDAY © 14 
HANDEL’S MESSIAH is 
performed by Banchetto 
Musicale tonight and to- 
morrow at 8 p.m. at Jordan 
Hall, New England Con- 
servatory, 30 Gainsborough 
St., Boston. Martin Pearlman 
directs. Tickets, $13 to $24. 
Call 864-5988. 
CHORUS PRO MUSICA per- 
form A Procession of Carols 
tonight at 8 p.m. at the Old 
South Church, 645 Boylston 
St., Boston, and on Sun. at 4 
p.m. at St. Paul’s Church, 
Natick. Tickets, $12 to $25. 

Continued on page 32 
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Trinity Rep scrooges it up. 
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Scrooge discovers the meaning of Christmas 
by marketing Tiny Tim dolls for a tidy profit 
in this Dickens classic. A Christmas Carol (and 
a few related productions) are being staged by 
the following theater groups. 


THE BERKSHIRE PUBLIC THEATER 
performs through Dec. 23 at 30 Union St., 
Pittsfield. Performances are Thurs. through Sat. 
at 8 p.m. Matinees on Dec. 9, 16, 22, and 23 at 
2 p.m. Tickets, $10 to $18. Call (413) 445- 
4631. 

FOOTHILLS THEATER COMPANY performs 
My Three Angels through Dec. 30 at the 
Foothills Theater, 74 Worcester Center, 
Worcester. Sam and Bella Spewack’s play is 


described as “a Gallic Christmas Carol where 
it is much simpler to bump off Scrooge than to 
convert him.” The tale takes place near Devil's 
Island and features three convicts as heroes. 
Performances are Wed. through Fri. and on 
Sun. at 8 p.m., and on Sat. at 5 and 9 p.m. 
Matinees on Thurs. and Sun. at 2 p.m. Tickets, 
$12 to $23. Call (508) 754-4018. 
MERRIMACK REPERTORY THEATER 
performs through Dec. 23 at Liberty Hall, 50 
East Merrimack St., Lowell. Performances are 
Mon. at 7:30 p.m., and Wed. through Fri. at 8 
p.m. Additional shows are scheduled for Sat. 
at 5 and 8:45 p.m., and Sun: at 7 p.m. Matinees 
on Wed. at 2 p.m. Tickets, $12 to $22. Call 
(508) 454-3926. 


THE NICKERSON THEATER production runs 
through Dec. 22 at 30 Accord Park Dr., 
Norwell. Performances are on Tues., Wed., 
and Thurs. at 8 p.m., and on Fri. and Sat. at 
8:30 p.m., as well as on Sun. at 7 p.m. 


Matinees on Sat. and Sun. at 2 p.m. Tickets, - 


$15 to $21. Call 871-2400. 
NORTH SHORE MUSIC THEATER presents a 
musical version of A Christmas Carol through 
Dec. 23 at the theater on Dunham Rd., 
Beverly. Performances are Tues. through Sat. 
at 8 p.m. and on Dec. 9 and 16 at 7:30 p.m. 
Matinees on Dec. 8, 12, 15,.20, and 22 at 2 
p.m., and on Dec. 9, 16, and 23 at 3 p.m. 
Tickets, $19 to $25. Call (508) 922-8500. 

— compiled by Bob Sullivan 






Continued from page 31 
Call 267-7442. 

BEN TOUSLEY performs folk 
songs for Christmas and 
Chanukah at 8 p.m. at the 
UnCommon CoffeeHouse, 
First Parish Church, 24 
Vernon St., Framingham. 
Tickets, $7. Students and 
seniors, $6. Children, $3.50. 
Call (508) 872-2978. 

THE CHRISTMAS REVELS is 
a celebration of the winter 
solstice at Sanders Theater, 
Harvard University, Cam- 
bridge. There will bé 8 p.m. 
performances tonight 
through Sun., and Dec. 20 
through 23, as well as Dec. 
27 through 29. Matinee 
performances are scheduled 
for 3 p.m. on Dec. 15, 16, 22, 
23, 29, and 30. The 20th- 
anniversary production is 
actually called the Russian 
and American Christmas 
Revels and features the Dmitri 
Pokrovsky Ensemble, from 
Moscow. The program in- 
cludes both American and 
Russian versions of the tra- 
ditional Mummers’ play and 
holiday sing-alongs in both 
languages. American per- 
formers’ include Stan 
Strickland, Janice Allen, and 
the Cambridge Symphonic 
Brass Ensemble. Break out 
the Stoli when you get home. 
Tickets, $10.50 to $20. 
Children under 12 and 
seniors, $7.50 to $15.50. Call 
621-0505, or Ticketmaster at 
931-2000. 


SATURBAY © 15 
CHANUKAH CONCERT by 
Kolos begins at 7:30 p.m. at 
the Leventhal-Sidman Jewish 
Community Center, Wasser- 





man Auditorium, 333 Nahan- 
ton St., Newton Centre. Kolos 
combine funk, reggae, 
African music, and American 
pop with klezmer and 
cantorial influences. Tickets, 
$14. Students and senior 
citizens, $12. Call 965-7410, 
ext. 169. 

THE CHRISTMAS BIRD 
COUNT is an effort by the 
Massachusetts Audubon 
Society to tally the avian 
migrators passing over the 
Broad Meadow Brook Wild- 
life Sanctuary, South Natick. 
Bird-watchers and frustrated 
federal-census workers who 
wish to participate can call 
(508) 753-6087 for details. 
AMAHL AND THE NIGHT 
VISITORS is performed by 
Symphony Pro Musica and 
the Salisbury Lyric Opera 
Company tonight at 7:30 p.m. 
at Hudson High School, 
Brigham St., Hudson, and 
tomorrow at 7 p.m. at 
Leominster City Hall, 
Leominster. Tickets, $9. 
Seniors, $6. Students, $4. Call 
(508) 562-0939. 
CHANTERELLE perform 
folk, classical, and popular 
Christmas tunes at 8 p.m. at 
the Homegrown Coffee- 
house, First Parish Church, 23 
Dedham Ave., Needham. The 
musical duo play the 
Renaissance lute, guitar, 
mandolin, bouzouki, banjo, 
and mandocello. Tickets, $8. 
Call 444-7478. 


SUNDAY © 18 
BOSTON TEA PARTY RE- 
ENACTMENT begins at 5:30 
p.m. at the Old South Meet- 
ing House, 308 Washington 
St., Boston. Participants in 


Colonial costumes march to 
the Tea Party ship Beaver at 
the Congress Street Bridge 
and heave crates of Lipton 
into the sea. Kids who have 
been naughty this year are 
warned that they may find a 
piece of the Harbor in their 
stocking. Free. Call 338- 
1773. 

BEETHOVEN’S BIRTHDAY 
CONCERT, performed by 
pianist Mark Salman, begins 
at 8 p.m. at Kresge Audi- 
torium, MIT, opposite 77 
Mass Ave, Cambridge. Sal- 
man performs sonatas by 
merry old Ludwig. Free. Call 
253-2906. 

ORGANIST MARK ANDER- 
SEN performs Christmas 
songs at 4 and 8 p.m. at the 
Hammond Castle, 80 Hes- 
perus Ave., Gloucester. 
Tickets $12, or $10 in 
advance. Call (508) 283- 
7673. 

CHRISTMAS COTILLION 
DANCE, with caller Tony 
Parkes and music by Yankee 
Ingenuity, begins at 5:30 p.m. 
at the Scout House, 74 
Walden St., Concord. Bring 
clean shoes, and leave those 
galoshes in the hall. Tickets, 
$12. Call 643-3726. 
CHRISTMAS IN MERRY 
OLDE ENGLAND, featuring 
Britten’s Ceremony of Carols, 
is presented by the Treble 
Chorus of New England at 4 
p.m. at the Methuen 
Memorial Music Hall, 192 
Broadway St., Methuen. Call 
(508) 664-4705 for ticket 
information. 

A WINTERSAUCE HOLI- 
DAY, a concert of Yuletide 
favorites by the Wintersauce 
Chorale, begins at 3 p.m. at 
John Hancock Hall, Copley 


Sq., Boston. The ensemble is 
conducted by George Guil- 
bault. Tickets, $12 to $25. 
Children and seniors, half- 
price. Call 523-4634. 
CANDLELIGHT CAROL 
SERVICES with music by the 
Trinity Choir and organist 
Brian Jones are offered at 4 
and 7 p.m. at the Trinity 
Church, Copley Sq., Boston. 
Organ preludes begin at 3:30 
and 6:30 p.m. Free. Call 536- 
0944. 

BOSTON GAY MEN’S 
CHORUS perform original 
and traditional Christmas and 
Chanukah songs today at 3 
p.m., and on Tues. at 8 p.m. 
in Jordan Hall, New England 
Conservatory, 290 Hunting- 
ton Ave., Boston. Program in- 
cludes the Boston premiere 
of David Conte’s Invocation 
and Dance, based on text by 
Walt Whitman. Tickets, $9 to 
$18; call 247-2462. 
MIDNIGHT MASS ON 
FRENCH CHRISTMAS CAR- 
OLS, performed by the 
Boston Camerata, begins at 8 
p.m. at St. Anne’s Church, 
Merrimack and Kirk Sts., 
Lowell. Program includes 
Charpentier's Messe de 
Minuit. Tickets, $15. Call 
(508) 934-4444. 


MONDAY © 17 
TREE-LIGHTING CERE- 
MONY begins at 5 p.m. at 
Marcella Park, Highland and 
Marcella Sts., Roxbury. Spon- 
sored by the Hawthorne 
Community Center. Free. Call 
427-0613. 

THE ULTIMATE HOLIDAY 
CELEBRATION, a benefit for 
the New England Home for 
Little Wanderers, runs from 


5:30 p.m. to midnight at 


Roxy, 279 Tremont St., 
Boston. The party includes a 
dinner, dancing, and prizes. 
Office groups are welcome, 
Tickets, $20. Call 232-8600 
for reservations. 


TUESBAY © 18 
TONY V. hosts his annual 
Christmas Comedy Show, 
with plenty of seasonal cyni- 
cism from local comics, at 
8:45 p.m. at Comedy Connec- 
tion/Duck Soup Nightclub, 
246 Tremont St., Boston. 
Tickets, $6. Call 426-6339. 


WEDNESBAY © 19 
BOSTON CAMERATA pre- 
sent A Baroque Christmas 
tonight at 8 p.m. at Sanders 
Theater, Harvard University, 
Cambridge; on Fri. at 8 p.m. 
at the Old North Church, 
Marblehead; and on Sat. at 8 
p.m. at the Church of the 
Covenant, 67 Newbury St., 
Boston. The program in- 
cludes Charpentier’s Messe de 
Minuit and works by 
Monteverdi, Purcell, and 
Buxtehude. Tickets, $11 to 
$21. Discounts for students 
and seniors. Call 262-2092. 


20 
MEN’S NIGHT in New 
Bedford begins at 6 p.m. at 
several downtown stores. 
The event is designed “for all 
those men who wait until the 
last minute to shop and need 
assistance,” and includes re- 
freshments and entertain- 
ment. Perfect for guys too 
embarrassed to buy frilly 
things on Newbury Street. 
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(Down here, Javala, at 848 
Purchase St., boasts “lingerie 
from around the world.”) Call 
Downtown New Bedford Inc. 
at (508) 990-2600. 

IT’S A WONDERFUL LIFE, 
at least when there’s one 
honest banker in town. The 
1946 film by Frank Capra is 
screened tonight through 
Sun. at 7 p.m., with matinees 
tomorrow and on Sun. at 2:30 
p.m., at the Regent Theater, 7 
Medford St., Arlington: Also 
on the bill is Bing Crosby in 
White Christmas (1954), daily 
at 4:45 and 9:15 p.m. Tickets, 
$4.50. Children and seniors, 
$2.50. Call 643-1198. 

AMAHL AND THE NIGHT 
VISITORS is performed by 
the Longy Opera Workshop 
tonight through Sat. at 8 
p.m. in the Pickman Concert 
Hall, 27 Garden St., Cam- 
bridge. Tickets, $5. Call 876- 
0956. 


FRIDAY © 21 
PAUL MADORE CHORALE 
perform a Christmas pops 
concert at 8 p.m. at the Dan- 
versport Yacht Club, Dan- 
vers. Tickets, $15. Call (508) 
598-0690. 


ORGANIST DOUGLAS RAF- 


TER performs holiday favor- 
ites tonight and tomorrow at 
8 p.m., and on Sun. at 4 p.m, 
at the Hammond Castle, 80 
Hesperus Ave., Gloucester. 
Reservations recommended. 
Tickets, $12, or $10 in 
advance. Call (508) 283-7673. 


SATURDAY © 22 
HOLIDAY HAPPENINGS 
ON NEWBURY STREET 
offers a final weekend to 
view the outdoor lights and 
window displays along 
“Boston’s most stylish street” 
(in the modest words of the 
Newbury Street League). 
Most stores close at 5 p.m. on 
Mon. After that, the all-night 
drugstore will be your only 
option for last-minute gifts. 


SUNDAY © 
HAITIAN MUSIC FESTIVAL 
begins at 7 p.m. at the Strand 
Theater, 543 Columbia Rd., 
Dorchester. Performers in- 
clude Daniel Thermidot, 
Michael Basson, and Myr- 
lande Rouzarod. Tickets, $10. 
Call 364-3154. 


MONDAY © 24 


CHRISTMAS EVE. 


TUESBAY © 25 
SMORGASBORD BRUNCH, 
featuring smoked salmon, 
bagels, and unhurried con- 
versation, begins at noon at 
Centerpoint, Boston’s Center 
for Jewish Adults, 1120 
Beacon St., Suite G1, Brook- 
line. Admission, $12. Call 
566-5946. 


2 
THE SHIRIM KLEZMER 
ORCHESTRA perform tradi- 
tional Yiddish vocal and in- 
strumental music for 
Chanukah at 1 and 2 p.m, at 
the Children’s Museum, 300 
Congress St., Boston. Ad- 
mission, $6. Children and 
seniors, $5. Call 426-8855. 








THURSDAY © 27 
DAY LONE-WOLF shares 
Native American winter 
stories at 1 and 2 p.m. at the 
Children’s Museum, 300 Con- 
gress St., Boston. Admission, 
$6. Children and seniors, $5. 
Call 426-8855. 

THE RAMONES perform 
tonight and tomorrow at 7 
p-m. at Citi, 15 Lansdowne 


St., Boston. Over-18 show 
Continued on page 34 
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THERE'S A Personal Call® WAITING FOR YOU. . .SEE 
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FIRST 20 WORDS AND HEADLINE ARE FREE! 























Mon.-Fri. 1lam-8pm* 
Sat-Sun. 12-5pm 
* Tuesday December 11, closes at 7pm 


Rotating exhibition of original works 
of art by faculty, students & alumni/ae. 
50% of the proceeds benefit the School's 

Fund for Student Scholarships. 


School Of The Museum Of Fine Arts 
230 The Fenway 
Boston, MA 02115 
617-267-6100 x718. 
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with 
for listening and dancing. $85. 


favorites, Didi 

Friends. Enjoy cabaret acts of 
standards, show tunes and 
rousing rock anthems, aeaig’ 
for dancing. $29.50 9:30 p.m. 
2 a.m. Start the evening out 







Combined price for dinner and 
show $65.00 (Tax and gratuity 
included on food.) 






















Reservations for Dinner and 
Entertainment a 
should be made 

CON CERTIX of 8 876-7777. 





















Serving 
dianat. m 6 
Pianist Paul McWilliams will 


Boe Ca Call 166130! 0 for - i 
and information. 
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MUSEUM SCHOOL 
10th ANNUAL 
EXHIBITION AND SALE 


December 7-11th 


Reception Friday December 7, 7:30 -Ipm 








Start the New Year on a High Note. 


THE CHARLES BALLROOM 


Begin the evening with a scrumptious four-course dinner, expertly 
prepared by our award-winning chef. Then ring in the New Year 
her favorites as well as swing classics 


(Tax and gratuity included on food.) 


THE REGATTABAR 


Rock and Roll with one of Boston's 
Stewart and 


with dinner in Bennett St. Cafe. 












Surprise visits by Father Time and Baby New Year!! 


OLD SONG AND DANCE. 
THE PLAY'S THE THING. 
ALL THAT JAZZ. ALL THE 
WORLD'S A STAGE. THAT 
OLD SONG AND DANCE. 
THE PLAY'S THE THING. 
ALL THAT JAZZ. ALL THE 
WORLD'S A STAGE. THAT 
OLD SONG AND DANCE. 
THE PLAY'S THE THING. 
ALL THAT JAZZ. ALL THE 
WORLD'S A STAGE. THAT 
ZOLD SONG AND DANCE. 
THE PLAY'S THE THING. 
ALL THAT JAZZ. THAT 











Continued from page 32 
tonight only. Start celebrating 
New Year’s Eve real early. 
Call Ticketmaster at 931-2000 
for tickets. 


e 

THE KAYALETU ZIMBALI 
DANCERS perform West 
African music and dance to 
celebrate the winter holiday 
of Kwanza at 1 and 2 p.m. at 
the Children’s Museum, 300 
Congress St., Boston. Ad- 
mission, $6. Children and 
seniors, $5. Call 426-8855. 


SATURDAY ©28 

THE NATIONAL CENTER 
“OF AFRO-AMERICAN 
ARTISTS presents Christmas 
“musié in the African- 
American tradition at 1 and 2 
p.m. at. the Children’s 
Museum,;-300 Congress St., 
Boston. Folklorist Betty 
Hillmon performs. Ad- 
mission, $6. Children and 
seniors, $5, Call 426-8855. 
TOM RUSH revives his 
annual holiday concert (he’s 
missed the past few years) at 
8 p.m. at-Symphony Hall, 301 
Mass Ave., Boston. Tickets, 
$19.50 to $24.50. Call 
FolkTree ConcertLine at 641- 

1010. 
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BENNETT ST. CAFE 


A Caribbean Dinner Dance Party with 
Calypso Hurricane. The spirited five piece 
group captures the island flavor into the 
wee hours. Dinner and show $65.00 

(Tax and gratuity included on food.) 


MAKE A NIGHT OUT OF IT, and take 

advantage of our New Year’s Eve *91*' 
‘See overnight accommodations 
rate. Available Sunday 









MONDAY ¢ 31 
FIRST NIGHT, the 15th 
annual arts festival, is 
expected to attract 500,000 
people, all enjoying the city 
streets for one last time 
before winter hibernation. 



























with any dinner From 1 to 5 p.m., a family 
or entertainment package. and children’s festival 
features puppet shows and 






Call 864-1200 for details. 
f- folk songs. At 5:30 p.m., 


thousands of artists, over- 
sized puppets, and impulsive 
spectators march in the grand 
procession down Boylston 
Street from the Hynes Con- 
vention Center to the Boston 
Common. From 6:30 to 11 
p-m., more than 100 perform- 
ances are featured through- 
out downtown and the Back 
Bay, including dance, theater, 
videos, vaudeville, poetry 
readings, martial arts, and 
music of all kinds.. There will 
be special displays in store- 
front windows along New- 
bury and Boylston Sts. and 
ice sculptures and street 
performers throughout the 
city. The Custom House 
Tower clocks mark the offi- 
cial countdown to midnight, 
followed by a fireworks dis- 
play over Boston Harbor. 

A First Night button, good 
for admission to most indoor 
events, is $6 before Christmas 
Day and $7 afterward. A $10 
ticket also includes seating 
for the performance of 







HOTEL 


IN HARVARD SQUARE 


One Bennett Street, Cambridge, MA 02138 
(617) 864-1200 






Honk if you love Christmas. 
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AP/WIDE WORLD 


Mozart’s Requiem by the 
John Oliver Chorale at 7:30 
and 9.p.m. Buttons are 
available at the Visitor 
Information Booths on the 
Common and at the 
Prudential Center, Out-of- 
Town News in Harvard 
Square; Bostix at Faneuil 
Hall, or by calling Ticketron 
at 720-3434. They are also 
available at all Star Markets, 
Purity Supremes, and 
Angelo’s markets; Tower 
Records; BayBanks branches 
in Boston and Cambridge; 
and participating Christy’s 
Markets. Buttons are also 
sold at indoor performance 
sites one half-hour before 
shows on Dec. 31. 
OTHER FIRST NIGHTS can 
be found throughout New 
England. Here are phone 
numbers for festival or- 
ganizers in some of the cities 
with major celebrations. 
In Massachusetts: 

New Bedford, (508) 991- 
6200; 

Springfield, (413) 787- 


22; 

Worcester, (508) 791-3892. 
Out of state: 

Bangor, Maine (Bangor 
Center Management Corp.), 
(207) 945-6696; 

Burlington, Vermont, (802) 


Concord, New Hampshire, 
(603) 224-1411; 

Portland, Maine (Maine 
Arts, Inc.), (207) 772-9012; 

Portsmouth, New Hamp- 
shire, (603) 431-5388; 

Providence, Rhode Island, 
(401) 521-1166; 

Rutland, Vermont, (802) 
747-4505. 
BARRENCE WHITFIELD 
AND THE SAVAGES are 
scheduled to perform a New 
Year's Eve concert at Johnny 
D’s, 17 Holland St., Davis Sq., 
Somerville. A nice alternative 
for those of you who find 
downtown Boston too sedate 
for partying. Call 776-9667. 


TUESDAY © 1 
BANCHETTO MUSICALE 
present their annual New 
Year’s Day Gala, the last 
holiday concert before you 
must face work again, at 3 
p.m. in Jordan Hall, New 
England Conservatory, 30 
Gainsborough St., Boston. The 
program includes Mozart’s 
Exsultate Jubilate. Tickets, $13 
to $26. Call 864-5988. 
ROMAN HOLIDAY (1953), 
Audrey Hepburn’s film debut, 
is screened at 7 p.m. at the 
Regent Theater, 7 Medford 
St., Arlington. Features an ex- 
quisite ending that would 
never be allowed in a 1990 
Hollywood film, Tickets, 
$4.50. Children and seniors, 
$2.50. Call 643-1198. 








GIVE THE 
GIFT OF 
- YEAR-ROUND 
FITNESS, 
FUN & 
HEALTH! 


as 


This Christmas, give the gift that keeps on giving all year-round... . 
a sik at the Greater Boston YMCA. 


With a “Y” membership, you can fit a swimming pool, aerobics classes, 
raquetball & basketball courts and lots more under your tree. 


But more importantly, you'll find the YMCA environment ideal for expanding 
your horizons, because the YMCA is more than a gym or a place to swim, 
it’s a 140 year old tradition of people fulfilling their potential. 


So call the Central Branch YMCA today 
at 617-536-7809 for gift certificate information. 


Greater 
W Boston 
YMCA | 


Central Branch ! 
316 Huntington Avenue 
Boston, 02115 
617-536-7809 





Yh. 
Nuteracker 


NOVEMBER 23 - DECEMBER 30, 1990, AT THE WANG CENTER, BOSTON 


his spectacular production is 

sure to put you, your friends 

and family into the holiday 

spirit. With the Boston 

Ballet Orchestra playing 

‘Ichaikovsky’s memorable 
score, the enchanting snowfall scene 
on stage, and the magnificent dancing, 
The Nutcracker will lift your spirits and 

= warm your winter heart. 


The Nutcracker Performance Schedule 
Order by performance number 


1 Fri., Nov. 23 : 24 Sat., Dec. 15 2:00pm 
2 Sat., Nov. 24 2 25 Sat., Dec. 15 7: ks ’ 
Sat., Nov. 24 ¢ 26 Sun., Dec. 16 2:00pm 32-36, 40-45) 
27 Sun.,Dec.16 6:30pm 
Orch. or Balc. $39 
voile -» Nov. - 28 Tues.,Dec.18 7:30pm 
. BLINN "Nov. ; 29 Wed.,Dec.19 2:00pm BalconyOnly — $33 


t Toe j Ns} 7:30pm BalconyOnly —‘$25 
soe > U 
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7:30pm Balcony Only $17 
7:30pm —_—— Dress Circle $49 
2:00pm 

7:30pm 

2:00pm 

6:30pm 

7:30pm 

2:00pm 

7:30pm, 

2:00pm 

7:30pm 

707Pm —BalconyOnly $30 
2:00pm Balcony Only $22 
6:30pm Balcony Only $16 
*Opening Night Dress Circle $45 


* The Nutcracker Ball will be held Opening Night. For more information 
call (617) 964-4070, ext. 239. 
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| im Persom: The Wang Center Box Office, 
270 Tremont St., Boston. Mon.-Sat., 10am-6pm 
and at all Ticketmaster Outlets! 
Group Sales Available! Call (617) 964-4070, 
ext. 230 or 231. 
Special Nutcracker Fund Seats Available! 
in the Artistic Director’s row — $100. For Fund Seats Only, call 
(617) 964-4070, ext. 220, Mon.-Fri., 10am-3pm. Proceeds to benefit 


performance for children with special needs. Portion tax deductible. 
All sales final. All tickets include $.75 restoration fee. 
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boston opera theater 


presents 


=~, 


A 
of Figaro 


“When Sellars & Smith wage war on operatic tradition, no one yawns." . 


-Sharon Bosco, National Public Radio 


Box Office and all Ticketron outlets open December 14, or call 266-8989 for information 
Tickets available: 


Wed, Jan. 23 - rear orch. & mezz. $48, $38, $28, balc. $16 

Fri, Jan. 25 - rear orch. $48, baic. $16 

Sun, Jan. 27 - SOLD OUT i ; ‘ Whit 
Thur, Jan. 31 - rear orches, $48,mezz. $48, $38, $28, Balc. $16 Rae ER ee Senne Oorice VENe 


Sat, Feb. 2 - rear orch. $48, mezz. $28, Balc. $16 at the Colonial Theater 


The Merriege of Figero performences sponsored, in pert, by 


Phoenix Medie/Communicetons 





